Trade 


HE BUSINESS JOURNAL OF THE CANNING ANDALLIED INDUSTRIES 


MAY 24, 1948 


THIS WEEK 

Green and Wax Bean Standards Amended . . 7 

Grams of Interest—News and Notes of the Industry ._. 9 

Some Crop Reports . ... «© «© 12 

Weekly Review of the Canned Foods Markets. . . . 14 


‘‘Where to Buy” Machinery and Supplies . . . . . 25 


ae 
‘ 
nig 
7 
\ 
‘ 
oe 
4 
is 


New ideas are often assumed to be better than old ones—just 
because they’re new. 
But this is not how packaging ideas are judged at Canco. 
For instance—the basic idea of the modern, sanitary-type 
food can was in the experimental stage in 1898 and perfected by ; 
Canco in 1906. 


Yet this same idea solved the problem of putting motor oil 
in cans some twenty years later. 


Later it also made possible the packaging of anti-freeze, 
chocolate syrup, and many other familiar products. 


So-called “old” ideas, like this one, are not judged on their 
age at Canco. 


In fact, all packaging ideas are judged by us solely on their 
suitability to the problem at hand. 


This attitude has helped us achieve an impressive record for 
our customers since 1901. With the same purpose in view, we 
shall be glad to discuss your packaging problems. 


AMERICAN CAN COMPANY New York * Chicago * San Francisco 
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OMATO 4 UICE Lines 


\Equipped Throughout 
with CRCO Labor-Saving 
Machines 


CRCO Tomato Washer 


The CRCO Tomato Washer soaks and washes tomatoes 
without bruising or crushing. Tomatoes are fed by flume, 
conveyor or dumped into the feed chute and fall into the 
water in the soaking tank, from which a roller-conveyor 
raises the product from the tank, through a battery of 
sprays, to the trimming table, thus insuring a thorough 
cleaning. 


\ 


Soaker Washer 


The CRCO Tomato Soaker-Washer does the 
job thoroughly without damage to the pro- 
duct. It consists of a large soaking tank with 
variable speed control, using warm or cold 
water, in which a spiral tumbles the tomatoes 
through the washer to loosen the mud. A 
roller-conveyor lifts the tomatoes, constantly 
turning each individual tomato, through a 
battery of high-power water sprays which re- 
moves mud, mold and soft spots. Capacity 
up to 20 tons per hour. 


CRCO Chopper Pumps 


CRCO-American Chopper Pumps offer the best and most sanitary me- 
thod of cutting tomatoes:into small pieces for pre-heating and extract- 
ing. The tomatoes pass through a battery of cutting knives and pieces 
and juice drop into a stainless steel tank. Here, by means of a worm 
feed, they pass through a CRCO-American Sanitary Pump to the pre- 
heating operation. ‘This is the most trouble-free chopper pump made, 
with every part so designed that it may easily be kept clean and sani- 
tary. Available in two sizes, with a top capacity up to 15 tons of 
tomatoes per hour. 


Niagara Fable , New. York 


9 
Chisholm-Ryder Company of Pennsylvania Ayars Machine Company 
AN AFFILIATE A SUBSIDIARY 
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QUIZ FOR CANNERS 


1.What is America’s 
favorite meal? 


2 HOW MANY PEAS WOULD EACH 
PACK WERE EQUALLY DIVIDED? 


(600?) (6,000?) (60,000?) 


" AMERICAN GET IF LAST YEAR'S Ld WAS IT EVER ETIQUETTE 4. HOW MANY CASES OF CANNED 
PEAS ARE AVAILABLE FOR THE 
1947-1948 SEASON ? 


TO EAT PEAS WITH A 
KNIFE ? 


Peas stand for progress in the can- 
ning industry. Processing has been 
streamlined to the point where it takes 
less than two hours for peas to travel 
from the vine to the can. Garden fresh, 
with vitamins and full flavor retained, 
canned peas are available any season of 
the year. It’s little wonder that today 
canned peas are such a favorite on 
American menus. We are proud of our 
long association with this industry and 
pledge ourselves to continue to offer 
“the best inservice, the best in products.” 


ANSWERS—= 


1 PEAS are on the menu of the 
“nerfect meal” chosen by the average 
American in a recent poll. Besides 
peas other treats that come in cans 
were featured. Here’s the complete 
menu: 

FRUIT OR SHRIMP COCKTAIL 
VEGETABLE SOUP OR CHICKEN BROTH 
STEAK 
MASHED OR FRENCH FRIED POTATOES 
PEAS 
VEGETABLE SALAD ROLLS AND BUTTER 
APPLE PIE A LA MODE 
COFFEE 


2 If the last year’s pack of peas 
were equally divided it is estimated 
that each American would get about 
6,000 average size peas. 


3 Yes, in 18th Century England 
the elite used special broad-ended 
knives to eat peas. 


“ Supplies of canned peas avail- 
able from packers and wholesalers 
for the 1947-48 season total 47,- 
725,000 cases. 


CONTINENTAL E CAN COMPANY 


100 East 42nd Street 
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EDITORIALS 


sure will spend it for grub, and labor and employ- 

ment are “in the money” now. That can’t make 
the canners mad, for it means that stocks of canned 
foods are going down steadily, making room for the 
new packs which are now just on the horizon. That 
ought to dispel the fears that some felt that there 
would be heavy carry-overs into the 1948 canning 
season—and which incidentally has caused some over- 
cautious canners to determine upon a cut in their out- 
puts. Let employment stay where it is today, and the 
good wages with it—and all authorities and indica- 
tions seem to insure this—and there will result a 
steady demand for food that will put the food pro- 
ducers to their wit’s ends to meet. Need we remind 
you that in that steady procession canned foods will 
be well up in front? 

But let not this confident outlook cause you, as a 
canner, to let down on your quality determination. 
Demand for canned foods is good only because, on the 
average the quality is high enough to satisfy the con- 
suming public. But don’t attempt to trifle with that 
public taste. The public will remain your staunch 
friend just so long as you play fair with it; but if 
any find the can they buy is a snare and delusion they 
will not only go away from canned foods buying them- 
selves, but they will tell all and sundry to keep away 
from canned foods. The consuming public is your 
very good friend. Bend every effort to hold that friend- 
ship, we need not urge you. 

The increased consumption of canned foods—and it 
is very considerably increased over earlier years—is 
not only due to the fact that the consuming public has 
learned the value of these goods, but chiefly it is due to 
the fact that the goods show true value for the price. 
And that is all the public asks; and the public has a 
right io this, since it is buying “a pig in a poke”, and 
must take your word for the goods behind the tinned 
walls. You are doing a fine job on this; keep it up, 
and the publie will stay with you, and they will eat the 
packs cach year, as fast as you make them. “Carry- 
overs” .s we used to know them are almost a thing of 
the past, and they will remain in that past as long as 
you tase care of your market. 


save HEAVY—wWhen they have the money they 


PLENTIFUL FOODS PROGRAM—The chairmen 
of foo! distributors’ committees in York and Lan- 
caster, Pennsylvania, where the U. S. Department of 
Agriculture is testing a new plan to aid merchants in 
Merchandising plentiful foods as a guide to purchas- 


THE CANNING TRADE May 24, 1948 


ing economical foods for home consumption, have 
issued the following statement: 

““As we complete the first week’s test of the new con- 
sumer’s food conservation program, it gives us great 
satisfaction to report the apparent success of this 
test. This is most gratifying to the men in the food 
supply business. It was their idea that the Depart- 
ment of Agriculture should try out the plan of its 
Office for Food and Feed Conservation in the York and 
Lancaster areas, because our people are frugal and 
economic in their food consumption. If the plan is 
acceptable here, it will be useful elsewhere. 

“The consumer’s food conservation program does 
provide a positive way in which all families can be 
helped in their cost-of-living problems. The plan 
enables the food merchant to assist the homemaker by 
providing plentiful foods at lower prices, and it also 
helps farmers by providing a more stable market for 
their produce. Our farmers in York and Lancaster 
can be assisted directly by finding a bigger market for 
their products, especially those in plentiful supply. 

“In our judgment, the proposal being offered here 
to encourage food conservation on the part of con- 
sumers will be of considerable benefit to the nation.” 

(Signed)—Jacob Goldberg, Co-chairman for York, 
(Chairman Yorktowne Wholesale Grocery Co.) ; Hor- 
ace Hake, Co-chairman for York, (President of the 
M. & H. Pure Food Stores, Inc.); D. F: Hartman, 
Chairman for Lancaster, (Chairman of Miller & Hart- 
man). 

NOTE: The program in York and Lancaster simply 
calls for the use of a Government emblem, “Banner- 
Buy—A Plentiful Food,” on any one or more items 
selected from the Department’s list of plentiful foods 
for May. The list is compiled on the basis of market 
information and crop estimates. The list for May is 
citrus fruits (oranges, grapefruit, and lemons) ; cab- 
bage, cauliflower; celery; lettuce; Irish potatoes; can- 
ned citrus juices (orange, grapefruit, and blended) ; 
canned grapefruit segments; canned peas (lower 
grades) ; canned sweetpotatoes; canned tomato prod- 
ucts (juice, catsup, paste, and puree); dried fruits 
(prunes, raisins, peaches, and figs); fruit spreads, 
honey; peanut butter; fresh and frozen fish; chickens 
and hens; and eggs. 

Each foodstore or group of stores is free to choose 
from this list the items to be identified and featured as 
“Banner-Buys”. The Department has recommended, 
however, that no more than six items be featured at 
any time. 
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MAKE FINER PRODUCTS 
REDUCE PRODUCTION COST 


YIELD 


Langsenkamp Universal Hot- 
Break Units will prepare 
stock for both juice and cat- 
sup. 


Indiana Extractors supply 
large production capacity 
for flavor juice. Eliminate 
coring. Non-aerating. 


Indiana €E-Z-Adjust Pulpers 
afford continuous operation 
at high volume with close 
quality regulation. 


Langsenkamp Continuous 
Juice Heating Units supply 
efficient, rapid production 
with complete protection 
from aeration. 


l k Stainl Stee! 
Kook-More Units for the cook- 
room represent the most 
modern and efficient equip- 
ment available. Furnished 
for required capacities. 


F. H. LANGSENKAMP 


INCREASE 


@ With Langsenkamp units functioning in 
their proper places in production lines, oper- 
ation figures change. Yield from raw pro- 
duct increases, output volume is greater,and 
the finished product is improved in appear- 
ance and in richness. 


Langsenkamp Hot-Break, Indiana Extract- 
ors, and Indiana Pulpers secure increased 
yield from those portions of the raw stock 
where it counts for quality as well as for 
volume. Langsenkamp Hot-Break releases 
a maximum amount of pectin and flavor 
essences from the skins and seeds; Indiana 
Extractors gently press the rich red-ripe 
portions while discharging cores and green 
portions unpressed; and in pulping, Indiana 
E-Z-Adjust permits a close and continuous 
regulation of moisture in pomace that 
avoids waste and maintains quality at a 
high level. Minimum manpower is required 
and used manhours are made effective. 


Langsenkamp Stainless Steel 
Units for hot-bre aking, cook- 
ing, and juice heating have 
Kook-More Koils as heating 
elements and are equipped 
with Langsenkamp 3-Way 
Valves for efficient one-point control and positive pro- 
tection of tank contents. Temperature and liquid 
level are automatically controlled. | Completely sani- 
tary construction. 


Indiana Paddle Finishers for 
uniform smoothness and vel- 
vety texture in products. 


COMPANY 


227-235 East South Street, INDIANAPOLIS 4, INDIANA 


REPRESENTATIVES 


West Coast: KING SALES’& ENGINEERING CO., 206 First Street, San Francisco, Calif. 
* Oregon and Washington: FOOD INDUSTRIES ENG. & EQUIP. CO., 1412 N. W. 14th 
Ave., Portland, Oregon * Mountain States: THE HORSLEY COMPANY, Box 301, Ogden, 
Utah *® Northeastern States: BOUTELL MANUFACTURING CO., Rochester, N. Y. *® 
Tri-States: TOM McLAY, P. O. Box 14, Port Deposit, Maryland * Texas: PAPER PRODUCTS 
CO., Harlingen, Texas * Canada: CANNERS MACHINERY, LTD., Simcoe, Ontario, Canada. 


EQUIPMENT 


Have your 
following: 


A GOOD “MAKE READY” ALWAYS PAYS 


It is always important to have your viners 
and hulling equipment in good operating con- 
dition before the start of your season. Too 
many canners wait until crops are ready before 
making necessary adjustments and repairs, and 
then rely on inexperienced help. 


competent help check the 


A viner should always stand upon a good foundation 
and should be kept level, plumb, and square. 


Elevator chains should have slats every 14th link 
and the same number of links in each strand. 


All bolts and set screws should be tightened and the 
usual practices followed for the care of machinery. 


Check to see that pulleys are of correct size for the 
power to be used. 


Set the viners up complete several days before your 
crops are ready and run them to see that aprons, 
chains, and belts are properly adjusted. 


If you do not have copies of instructions for oper- 
ating Hamachek Viners, we will be glad to mail 
them without charge. 


POR ARR. 


AMACH 


Established 1880 & 


KEWAUNEE 


MACHINE. 
Green Pea Hulling Bit 
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GREEN WAX BEAN STANDARDS AMENDED 


CANNED GREEN AND WAX BEANS 


These Standards include Amendments as Proposed by FSA May 7, 1948 
and are not yet final. 


STANDARD OF IDENTITY 

$51.10 Canned green beans; identity; label statement of optional ingredi- 
evts (a) Canned green beans is the food prepared from stemmed, succulent 
pods of the green bean plant, and water. It may be seasoned with salt, sugar, 
or dextrose, or any two or all of these. The pods are prepared in one or more 
of the following forms: 

(1) Whole pods, including pods which after removal of either or both ends 
are less than 2% inches in length, or transversely cut pods not less than 2% 
inches in length. There may be present such broken pieces of pods as normally 
occur in the commercial packing of such product. 

(2) Pods sliced lengthwise. 

(3) Pods cut transversely into pieces less than 2% inches in length but not 
less than *4 inch in length, with or without shorter end pieces resulting there- 
from. 

(4) Pieces of pods of which not less than 75 percent are less than % inch 
in length and not more than 1 percent are more than 1% inches in length. 

Any such form is an optional ingredient. Mixtures of two or more optional 
ingredients may be used. The food is sealed in a container and so processed 
by heat as to prevent spoilage. 


LABEL STATEMENT OF OPTIONAL INGREDIENTS 

(hb) (1) When optional ingredient (a) (1) of this section is used the label 
shall bear the word “Whole.” If the pods are packed parallel to the sides of 
the container the word “Whole” shall be preceded or followed by the words 
“Vertical Pack,” except that when the pods are cut at both ends and are of 
substantially equal lengths, the words “Asparagus Style” may be used in lieu 
of the words “Vertical Pack.” 

(2) When optional ingredient (a) (2) of this section is used the label shall 
bear the words “Sliced Lengthwise” or “French Style.” 

(3) When optional ingredient (a) (8) of this section is used the label shall 
bear the word “Cut” or “Cuts.” 

(4) When optional ingredient (a) (4) of this section is used the label shall 
bear the words “Short Cut” or “Short Cuts” or “............ 
Inch Cuts,” the blank to be filled in with the fraction of an inch which denotes 
the approximate length of the pieces. 

(5) When a mixture of two or more of the optional ingredients in para- 
graphs (a) (1) to (a) (4), inclusive, of this section, is used the label shall 
bear the statement “Mixture of. ............ ,’ the blank being filled in with the 
combination of the names “Whole,” “Sliced Lengthwise,” “Cut” or “Cuts,” 
and “Short Cut” or “Short Cuts,” designating the optional ingredients present, 
and arranged in the order of predominance, if any, by weight of such in- 
vredients. 

(c) Wherever the name “Green Beans” appears on the label so conspicu- 
ously as to be easily seen under customary conditions of purchase, the words 
and statements prescribed by paragraph (b) of this section shall immediately 
and conspicuously precede or follow such name, without intervening written, 
printed, or graphie matter, except that the varietal name of the green beans, 
the designation of the length of cut, and the designation of such beans as 
“St ” where this is a true designation, may so intervene. 


tringless, 
CANNED WAX BEANS—IDENTITY 
S5O't15 Canned wax beans; identity; label statement of optional ingredi- 


cv’. (a) Canned wax beans conforms to the definition and standard of iden- 
tity. and is subject to the requirements for label statement of optional ingredi- 
ent~ prescribed for canned green beans by § 51.10 (a) and (b), except that it 


is prepared from stemmed, succulent pods of the wax-bean plant. 

() Wherever the name “Wax Beans” appears on the label so conspicuously 
as he easily seen under customary conditions of purchase, the words and 
stuicments preseribed by $51.10 (b) shall immediately and conspicuously 
preccde or follow such name, without intervening written, printed, or graphic 
inatter, except that the varietal name of the wax beans, the designation of 


On the basis of evidence obtained at a 
recent hearing, the Federal Security 
Agency has announced proposed amend- 
ments to the Standards of Identity and 
Quality of Canned Green and Wax Beans 
which appear in the Federal Register 
of May 13. 


Opportunity is given interested per- 
sons to file objections within 20 days of 
May 13 before the amendments become 
final. 


Principal changes in the new Stan- 
dards include: Seed tolerance raised 
from 15 to 25 per cent; up to 25 per 
cent by count of pieces less than % 
inch in cut beans when the number of 
units per 12 ounces exceeds 240; the 
word “stringless” may be used on the 
label as part of the name if the product 
is in fact stringless; whole beans are 
defined to include pods which after the 
removal of either or both ends are less 
than 2%4 inches long as also broken 
pieces normal to commercial canning; 
short cuts may contain up to 25 per 
cent by count of pieces longer than % 
of an inch but only 1 per cent of pieces 
longer than 114 inches. 


The findings of fact obtained at the 
hearing and upon which the proposed 
amendments are based, follow: 


STANDARD OF IDENTITY 
WHOLE BEANS 


Findings of fact. 1. Paragraph (a) 
(1) of § 51.10, which establishes a defini- 
tion and standard of identity for canned 
green beans, defines the form of bean 
ingredient known as “Whole” or as 
“Whole pods or transversely cut pods 
not less than 2% inches in length.” Can- 
ners of green beans and wax beans have 
not understood the exact significance of 
this subparagraph as applied to the can- 
ned product, prepared from whole green 
beans and wax beans which, after cut- 
ting off the stems, are less than 2% 
inches in length, or as applied to whole 
beans which are broken during blanch- 
ing or while being packed into the can. 
For the purpose of differentiating be- 
tween whole beans, either packed with- 
out arrangement or vertical style, and 
and the various styles of cut beans, it is 
unnecessary to establish any numerical 
tolerance for these short and broken 
beans. Beans vary in length and a na- 
turally short bean is still regarded as 
whole, although it is less than 2% inches 
long after removal of either or both 
ends. A change in the wording of § 51.10 
(a) (1) which will give the meaning in- 
tended will be obtained by substituting 
for it the following: 


= ength of cut, and the designation of such beans as “Stringless,” where (1) Whole pods, including pods which 
this is a true designation, may so intervene. after removal of either or both ends are 

STANDARD OF QUALITY less than 2% inches in length, or trans- 
Canned green beans; quality; label statement of substandard qual- versely less 
ity. (a) The standard of quality of canned green beans is as follows: in length. pple ngage sain —edienanic 


ae broken pieces of pods as normally occu: 
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GREEN AND WAX BEAN STANDARDS—Continued 
(Continued from Page 7) 


When tested by the method prescribed in paragraph (b) of this section: 

(1) In case of cut beans (§ 51.10 (a) (3)) and mixtures of two or more of 
the optional ingredients specified in § 51.10 (a) (1) to (a) (4), inclusive, not 
more than 60 units per 12 ounces drained weight are less than % inch long; 
Provided, That where the number of units per 12 ounces drained weight exceed 
240, not more than 25 percent by count of the total units are less than % inch 
long. 

(2) The trimmed pods contain not more than 25 percent by weight of seed 
and pieces of seed. 

(3) In case there are present pods or pieces of pods 27/64 inch or more in 
diameter, there are not more than 12 strings per 12 ounces of drained weight 
which will support % pound for 5 seconds or longer. 

(4) The deseeded pods contain not more than 0.15 percent by weight of 
fibrous material. 

(5) There are not more than 8 percent by count of blemished units. A unit 
is considered blemished when the aggregate blemished area exceeds the area 
of a circle % inch in diameter. 

(6) There are not more than 6 unstemmed units per 12 ounces of drained 
weight. 

(7) The combined weight of loose seed and pieces of seed is not more than 
5 percent of the drained weight. This provision does not apply in case the 
green bean ingredient is pods sliced lengthwise (§ 51.10 (a) (2)). 

(8) The combined weight of leaves, detached stems, and other extraneous 
vegetable matter is not more than 0.6 ounce per 60 ounces drained weight. 

(b) Canned green beans shall be tested by the following method to determine 
whether they meet the requirements of paragraph (a) of this section. 

(1) Distribute the contents of the container over the meshes of a circular 
sieve which has been previously weighed. The diameter of the sieve is 8 
inches if the quantity of the contents of the container is less than 3 pounds, 
and 12 inches if such quantity is 3 pounds or more. The hottom of the sieve 
is woven wire cloth which complies with the specifications for such cloth set 
forth under “2380 Micron (No. 8)” in Table 1 of “Standard Specifications 
for Sieves,” published March 1, 1940, in L. C. 584 of the U. S. Department of 
Commerce, National Bureau of Standards. Without shifting the material on 
the sieve, so incline the sieve as to facilitate drainage. Twd°minutes from the 
time drainage begins, weigh the sieve and the drained material. Record, in 
ounces, the weight so found, less the weight of the seive, as the drained weight. 

(2) Pour the drained material from the sieve into a flat tray and spread it 
in a layer of fairly uniform thickness. Count the total number of units. For 
the purpose of this count, loose seed, pieces of seed, loose stems, and extrane- 
ous material are not to be included. Divide the number of units by the drained 
weight recorded in subparagraph (1) of this paragraph and multiply by 12 to 
obtain the number of units per 12 ounces drained weight. 

(3) Examine the drained material in the tray, counting and recording the 
number of blemished units, number of unstemmed units, and, in case the mate- 
rial consists of the optional ingredient specified in paragraph (a) (3) ora 
mixture of two or more of the optional ingredients specified in paragraphs (a) 
(1) to (a) (4), inclusive, of § 51.10, count and record the number of units 
which are less than % inch long. If the number of units per 12 ounces is 240 
or less, divide the number of units which are less than % inch long by the 
drained weight recorded in subparagraph (1) of this paragraph and multiply 
by 12 to obtain the number of such units per 12 ounces drained weight. If 
the number of units per 12 ounces exceeds 240, divide the number of units less 
than % inch long by the total number of units and multiply by 100 to deter- 
mine the percentage by count of the total units which are less than % inch 
long. 

Divide the number of blemished units by the total number of units in the 
container and multiply by 100 to obtain the percentage by count of blemished 
units. 

Divide the number of unstemmed units by the drained weight recorded in 
subparagraph (1) of this paragraph and multiply by 12 to obtain the number 
of unstemmed units per 12 ounces of drained weight. 

(4) Except in the case of pods sliced lengthwise, remove the loose seeds and 
pieces of seed, weigh and record weight and return to tray. Divide the weight 
of loose seeds and pieces of seed by the drained weight recorded in subpara- 
graph (1) of this paragraph and multiply by 100 to obtain the percentage by 
weight of loose seed and pieces of seed in the drained material. 

(5) Remove from the tray the extraneous vegetable material, weigh, record 
weight, and return to tray. 

(6) Remove from the tray one of more representative samples of 3% to 4 
ounces, covering each sample as taken to prevent evaporation. If the tray 


(Continued on Page 19) 
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in the commercial packing of such prod. 
uct. 


SHORT CUTS 


2. Subparagraphs (3) and (4) of 
$51.10 (a) distinguish between trans. 
versely cut pods on the basis of the 
length of the cut pieces. The pieces less 
than % inch in length are designated jn 
$51.10 (b) as “Short Cuts,” and those 
between % inch and 2% inches as 
“Cuts.” Many canners now wish to pack 
canned green beans and canned wax 
beans in the form defined as short cuts, 
Where the procedure used for obtaining 
the short cuts is to first cut the beans 
into pieces 1 inch in length or longer 
(for canning as cut beans) and to re. 
move the shorter pieces by machine (for 
packing as short cuts), difficulty has 
been encountered in completely separat- 
ing all pieces longer than % inch in 
length from the short cuts. A differen- 
tiation between “Short Cuts” and “Cuts” 
which reasonably conforms with the con- 
sumer understanding of short cuts with. 
out making it unreasonably difficult to 
pack them, will provide for the presence 
in short cuts of a substantial number of 
pieces slightly longer than “4 inch, but 
will permit only a few much longer 
pieces, since pieces more than 114 inches 
in length are in such contrast with the 
pieces around % inch in length that the 
mixture assumes a very unattractive ap- 
pearance. There is no need to change 
the definition of “Cuts.” The present 
wording of § 51.10 (b) (4) should be 
changed to read: 


(4) Pieces of pods of which not less 
than 75 percent by count are less than 


%4 inch in length and not more than 1 
percent by count are more than 1% 


inches in length. 


THE TERM STRINGLESS 


3. It was the custom for many years, 
prior to the promulgation of the present 
definitions and standards of identity for 
canned green beans and canned wax 
beans, for the word “stringless” to be 
used as part of the names of such beans. 
When definitions and standards of iden- 
tity for these foods were amended, can- 
ners were somewhat in doubt as to 
whether it was permissible to place the 
term “Stringless” in the name of those 
canned green and canned wax beans 
which were in fact stringless, or whether 
any reference to lack of strings must be 
placed in subsidiary labeling. Where 
canned green beans and canned wax 
beans are in fact stringless, the use of 
the designation “Stringless” in the name 
is unobjectionable. The wording of 
$51.10 (c) should be changed to read as 
follows: 


(c) Wherever the name “Green 
Beans” appears on the label so conspicu- 
ously as to be easily seen under ¢cus 
tomary conditions of purchase, the words 
and statements prescribed by paragraph 
(b) of this section shall immediately and 
conspicuously precede or follow such 


(Continued on page 19) 
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GRAMS INTEREST 


CHISHOLM-RYDER 
APPOINTMENT 


Burton E. Brewer, Sales Manager of 
the Chisholm-Ryder Company, Niagara 
Falls, New York Canning Machinery 
manufacturers, has announced the ap- 
pointment of Selleck & Newbert, Inc., 
131 State Street, Boston, Massachusetts, 
as exclusive representatives for New 
England for sales and engineering ser- 
vice on all equipment manufactured and 
sold by CRCO, its affiliates and asso- 
ciates. 

Lawrence M. Selleck is well known as 
an agricultural and industrial engineer, 
experienced in the layout and installa- 
tion of food processing lines. He long 
has represented container, filler and 
packaging machine manufacturers both 
in sales and as a consultant in the layout 
of plants for some of the leading proces- 
sors in New England. He served on the 
War Production Board as an Industrial 
Engineer during the war and in 1948 
formed his own company. 

Robert L. Newbert, while a compara- 
tive newcomer to the food processing 
field, has for the past four years assisted 
Mr. Selleck, specializing in canning, pro- 
cessing and packaging equipment. 

In addition to the CRCO line the firm 
will offer sales and service on the New- 
Way, Ayars, Sinclair-Scott and Robins 
equipment, in fact practically every- 
thing used in any type of food process- 
ing plant. 


KILLED IN PLANE CRASH 


Gilbert C. Wilson, who heads the Gil- 
bert C. Wilson Laboratories, Pittsburg, 
Texas canners, was killed in a plane 
crash in West Virginia late on Sunday 
afternoon, May 2. Mr. Reed of Austin, 
Texas, associated with the Gilbert firm 
in many enterprises, was also killed in 
the same crash. 


CANNERY TO REOPEN 
The South Charleston (Ohio) Canning 


Compa: with headquarters in Blan- 
chester, snd idle since the beginning of 
the way, will reopen this season and is 
present!’ seeking contracts for 500 acres 
of gold: sweet corn. 
AP°OINTS PHILADELPHIA 
BROKER 

Myer Canning Company, Spring 
Grove, ‘onnsylvania canners of peas, 
beans “od tomatoes, have appointed the 
Singer srokerage Company exclusive 
represen atives in the Philadelphia and 
Chester, Pennsylvania markets. 
THE CANNING TRADE May 24, 1948 


JOHN KRAUSE DIES 


John J. Krause, associated with the 
Berlin Chapman Company, Berlin, Wis- 
consin since 1910, and a salesman for 
the firm for the past 28 years, died at a 
Madison, Wisconsin hospital on May 8 
following a prolonged illness. He was 
60 years old. “Big John”, as he was 
affectionately known by his many cus- 


JOHN KRAUSE 


tomers because of his enormous size, 
towering some 6 feet 4 inches tall and 
weighing something over 350 pounds, 
was in regular attendance at all Wis- 
consin and National Conventions and 
had friends from every section of the 
country. He was a member of the Old 
Guard Society. 


FARM INCOME 


For the first five months of 1948 cash 
receipts to the farmer in the sale of 
farm products are likely to total slightly 
more than for the same period last lear, 
U.S.D.A. reports. Total receipts are 
expected to be around 10.3 billion dol- 
lars, of which 6.6 billion will come from 
live stock and products, and 3.7 billion 
from crops. Receipts from live stock 
and products are practically the same 
as in 1947 but crop receipts are 6 per 
cent higher, the report states. 


NATIONAL VEGETABLE WEEK 


Vegetable Growers Association has 
designated August 8 to 15 as National 
Vegetable Week. The Association will 
hold its 40th Annual Convention in the 
Lord Baltimore Hotel, Baltimore, Au- 
gust 8 to 12. 


SOUTHWEST CANNERS ELECT 


Southwest Canners Association meet- 
ing at Tyler, Texas early this month, 
selected E. R. Adams, Cass County Can- 
ning Company, Atlanta, Texas to suc- 
ceed Frank R. Dorsey, Athens Canning 
Company, as President of the Associa- 
tion. Other officers elected were: Joe 
Smith, Jr., Southwest Canning Company, 
Highlands, Texas, First Vice-President; 
W. P. Whitson, Sr., Whitson Food Prod- 
ucts Company, Denton, Texas, Second 
Vice-President; and Clyde Haden, Tyler, 
Texas, Secretary-Treasurer. 

Directors elected include Mr. Adams, 
Mr. Smith, Mr. Whitson, and Fred W. 
Graves, Jacksonville Canneries, Jack- 
sonville, Texas; Gilbert M. Fitzgerald, 
Food Products, Inc., Rush, Texas; T. C. 
Barnes, Tasty Food Products Company, 
Brownwood, Texas; Frank R. Dorsey, 
Athens Canning Company, Athens, 
Texas; and Wilbur A. Dorman Dorman 
Foods, Ine., Lubbock, Texas. 

Secretary Haden reports a very fine 
attendance and exceptionally fine inter- 
est and enthusiasm in the meeting. A 
highlight of the meeting was a round 
table discussion on the matter of pea 
grades, lead by Earl Burk of the U. S. 
Department of Agriculture, which to- 
gether with a Cutting Bee, resulted in 
more progress in the right direction in 
a short time than has been accomplished 
in almost two years of work, Mr. Haden 
reports. 


TAGLIABUE MOVES 


The C. J. Tagliabue Corporation 
(N. J.), formerly the C. J. Tagliabue 
Manufacturing Company, Brooklyn, N. 
Y., has announced the removal of its 
offices and production facilities to 614 
Frelinghuysen Avenue, Newark 5, N. J. 

Now a wholly-owned subsidiary of the 
Weston Electrical Instrument Corpora- 
tion, the firm will continue to manufac- 
ture its well-known line of TAG instru- 
ments for indicating, recording and con- 
trolling temperature and pressure. 


TEXAS CANNERS TO MEET 
IN MEXICO 


The Annual Convention of the Texas 
Canners Association will be held in Mon- 
terey, Mexico, October 21, 22 and 23, 
Executive Secretary J. Overby Smith 
has announced. Headquarters will be 
the Gran Hotel Ancira. Reservations 
will be made through the Association’s 
office at Weslaco later in the season. 


UNDER NEW MANAGEMENT 


Roger Denbo heads a new corporation 
which will operate the Denbo Canning 
Company plant at Roanoke, Indiana 
under the name of First Foods, Ine. this 
coming season. Capitalization consists 
of $50,000, made up of 5,000 shares of 
$10.00 par stock, 
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TIN PRODUCTION ON RISE 


During 1948, world production of tin 
may rise as high as 160,000 tons, reports 
the Can Manufacturers Institute quoting 
Erwin Vogelsang, Chief, Tin and Anti- 
mony Section, Office of Materials Dis- 
tribution, Department of Commerce. Al- 
though final returns are not yet avail- 
able for the last year, it is believed that 
1947 tin production figures did not ex- 
ceed 110,000 tons. This compares with 
87,000 tons produced in 1946, 

Good progress is being made in Ma- 
laya despite the large amount of re- 
habilitation to be done. During 1947, 
the number of dredges operating in- 
creased from 17 in January to 49 in 
September. This compares with 104 
dredges in use before the war in Malaya. 

In the Netherlands East Indies, eight 
new dredges were ordered after the war. 
Six were built in the Netherlands and 
two in the United States; all have ar- 
rived at their destination and four are 
already in operation. The other four 
were expected to start production at the 
beginning of this year. 

Promise of larger tin supplies and the 
use of the electrolytic method of tin 
plating now in general use by the indus- 
try are encouraging factors in the strug- 
gle of can manufacturers to meet de- 
mands for cans. 


TIN FOR COFFEE CANS 


Amendment of Conservation Order 
M-81 (tin cans), to permit use of some 
tinplate in the manufacture of certain 
types of coffee cans, was announced 
May 18 by the Office of Domestic Com- 
merce, Department of Commerce. 

The changes will not result in any 
additional over-all use of tin, but allow 
use of .25 lb. tinplate in soldered or 
welded parts of all sizes of cans for 
packing soluble coffee, to assure mois- 
ture-proof seams. Blackplate still must 
be used for other parts. 

Use of .25 lb. tinplate in two-pound 
and larger sizes of cans for packing 
regular coffee also is authorized for the 
soldered and welded parts, with use of 
blackplate still required for other parts. 
Coffee cans smaller than the two-pound 
size still must be made entirely from 
blackplate. 


BOX CAR DELIVERIES UP 


Box car deliveries this year have been 
at a level almost three times as high as 
a year ago, the American Railway Car 
Institute has announced. During four 
months through April, 14,799 box cars 
were delivered, as compared with 5,028 
during the same period in 1947. 

Box car production represented about 
40 per cent of total freight car deliv- 
eries, the Institute noted, total deliveries 
of all types of cars being 35,766 for the 
four months. Deliveries of all types of 
cars has averaged 9,088 monthly during 
the last six months. 
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SALES RECORD 


The California Packing Corp., San 
Francisco, Calif., and its subsidiaries, 
set another all-time record for sales dur- 
ing the fiscal year ended February 29, 
and earnings moved up in keeping. Sales 
mounted to $158,910,618 from $151,640,- 
872 the year before, while earnings rose 
to $10,377,107, equivalent to $10.60 a 
common share. Net earnings the year 
before were $9.58 a common share. Net 
earnings are after charges against oper- 
ating earnings not made in the preced- 
ing year. A charge of $1,250,000 was 
made against increased costs of replace- 
ments, another of $1,015,954 was for ex- 
penses incurred in rehabilitation of the 
Philippine subsidiary, and $300,000 rep- 
resented a write-down in the equity in 
the Alaska Packers Association. The 
Corporation’s share of Alaska Packers 
earnings figured high in net profit, how- 
ever, amounting to $2,921,513, against 
$562,692 the year before. 


SWANSON JOINS LOS ANGELES 
FIRM 


J. A. Swanson, for a number of years 
with Calkins & Company, Chicago food 
brokers, and for many years Secretary- 
Treasurer of the Chicago Food Brokers 
Association, has joined the Jones-Davis 
Company, Los Angeles food brokerage 
firm. Hereafter the company will be 
known as Jones, Davis & Swanson. 


GOODRICH APPOINTS 
GAUTHIER 

E. J. Gauthier, formerly associated 
with the American Sugar Refining Com- 
pany and the Crosse & Blackwell Com- 
pany, has been appointed Manager of 
the Albany, New York Division Office 
of George C. Goodrich Company, Buffalo 
food brokers, 


STOCK ISSUE 


The Acme Sales Corp., 322 E. 57th St., 
Los Angeles, Calif., packers of olives 
and other foods, has been granted a per- 
mit to issue its capital stock. Directors 
are Romeo Malatesta, Thomas A. Wood 
and Charles W. Wolfe. 


AT GROCERS MEET 


The Owens-Illinois Glass Company 
will put on its “Duraglass Containers 
Sell on Sight” exhibit, displaying glassed 
fruits, vegetables and baby foods, at the 
NARGUS Convention at Atlantic City, 
June 20 to 24, 


NEW REPRESENTATIVES 


The Columbia River Packers Associa- 
tion, Astoria, Ore., packers of Swift 
Water brand salmon, has appointed 
Botsford, Constantine & Gardner, of San 
Francisco, Calif. as advertising repres- 
sentatives. A four-month advertising 
campaign is being arranged. 


CALENDAR OF EVENTS — 


MAY 23-27, 1948—Super Market Con. 
vention, Stevens Hotel, Chicago, Illinois, 


MAY 25, 1948—Annual Meeting, Tide. 
water Canners Association of Virginia, 
Tides Inn, Irvington, Va. 


MAY 26, 1948—Spring Meeting, Ad. 
ministrative Council, National Canners 
Association, Washington, D. C, 


MAY 27-28, 1948— Spring Meeting, 
Board of Directors, National Canners 
Association, Shoreham Hotel, Washing. 
ton, D. C. 


MAY 31-JUNE 2, 1948—35th Spring 
Meeting, American Society of Refrig. 
erating Engineers, New Ocean House, 
Swampscott, Mass. 


JUNE 2-4, 1948—Annual Convention, 
Mayonnaise & Salad Dressing Manufac- 
turers Association, Haddon Hall, Atlan- 
tic City, N. J. 


JUNE 6-7, 
Michigan Canners_ Association, Park 
Place Hotel, Traverse City, Mich. 


JUNE 6-10, 1948—8th Annual Confer. 
ence, Institute of Food Technologists, 
Benjamin Franklin Hotel, Philadelphia, 
Pennsylvania. 


JUNE 14-15, 1948 — Annual Summer 
Meeting, Maine Canners Association, 
Lakewood near Skowhegan, Maine. 


JUNE 17, 1948—Mid-Year Meeting, 
National Pickle Packers Association, 
Sheraton Hotel, Chicago, III. 


JUNE 20-26, 1948—Annual Conven- 
tion, National Association of Retail 
Grocers, Atlantic City, N. J. 


AUGUST 8-12, 1948 —40th Annual 
Convention, Vegetable Growers of Amer- 
ica, Lord Baltimore Hotel, Baltimore, 
Md. 


SEPTEMBER 11-19, 1948 — Food 
Show, Minneapolis Retail Grocers Asso- 
ciation, Minneapolis Auditorium, Minne- 
apolis, Minn. 


SEPTEMBER 13-17, 1948—Third Na- 
tional Instrument Conference & Exhibit, 
Instrument Society of America, Conven- 
tion Hall, Philadelphia, Pa. 


SEPTEMBER 20-22, 1948 — Annual 
Convention, American Meat Institute, 
Waldrof-Astoria Hotel, New York, N. Y. 


OCTOBER 5-7, 1948—3rd Annual In- 
dustrial Packaging and Materials Hand- 
ling Exhibition, Industrial Packaging 
Engineers Association, Sherman Hotel, 
Chicago, 


OCTOBER 21-23, 1948—Annual Cor- 


vention, Texas Canners_ Association, 
Gran Hotel Ancira, Monterey, Mexico. 


THE CANNING 7 RADE May 24, 194% 


1948 — Spring Meeting, 


Th 


~ 
” 
idle 
be 
BS 
3 
* 


CANNERS 


Aluminum and Blue Enameled 


PAILS and PANS 


No. 16 PAILS 


No. 14 PANS 


IN STOCK 
for 
IMMEDIATE SHIPMENT 


Manufacturers 
of 
Food Processing Machinery 


INCORPORATED 
713 - 729 EAST LOMBARD STREET 
BALTIMORE 2, MD. 
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When This 
SPOT 
TURNS 
GREEN 


Leading food processors make absolutely cer- 
tain, with Cook-Chex, that all food is fully 
cooked. Simple as ABC—just place a Cook-Chex 
Retort Tag on each basket before cooking. 
Look at each tag before unloading. If the food 
is cooked, the tag turns green. If it isn’t cooked, 
tag stays purple. Certainty is assured. 


COOK: CHEX 


LOOKING PROVES COOKING 


Because no uncooked food can get by, Cook- 
Chex provide low-cost protection against loss 
of time, money, consumer good will. Cost only 
$9.75 a thousand —less than case. For 
complete information and free demonstration 
samples, mail the attached coupon today. 


ASEPTIC-THERMO INDICATOR COMPANY 
Dept. 424, 5000 West Jefferson Boulevard 

Los Angeles 16, California 

Please send me all facts on Cook-Chex. Also free demon- 
stration tags, tag holder, and directions. 
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CROP REPORTS 


PEAS 


EASTON, MD., May 17—Peas: Acreage 
20 per cent less than normal. Prospects 
very good at present. 


FEDERALSBURG, MD., May 18—Peas: 
Prospects for yield is fair; few days 
late. Acreage reduced 30 per cent. 


FREDERICK, MD., May 13—Peas: Acre- 
age reduced 40 per cent from last year. 
Prospects good. Expect to start packing 
first week in June. 


ROCHESTER, MINN., May 12—Canning 
Peas: Completed planting of normal 
acreage in this area on May 7. Weather 
has been cooler than normal but peas 
have a fine stand and color and we have 
every prospect for a normal crop. 


MILTON ORE., May 10—Peas: Early 
seedings in both Sweets and Alaskas 
show fair stands but poor growth. Plants 
are not vigorous. Soil conditions unfa- 
vorable. Wet weather will probably re- 
sult in bad weed condition. Impossible 
to even plow late fields; many now being 
abandoned. Because of unfavorable con- 
ditions and lateness of season we predict 
a reduction of 50 per cent below 1947 in 
total Northwest pack. Condition now 
50 per cent of normal. 


REEDSVILLE, PA., May 19—Peas; 180 
acres. All been planted and the condi- 
tion thus far is very, very good. Our 
prospective yield will probably be as 
other years 1% to 2 tons per acre. 


SOMERSET, PA., May 18—Peas: 30 per 
cent reduction in acreage. Too soon to 
estimate yield. Germination good in 
spite of wet weather. 


SPRING GROVE, PA., May 17—Peas; 
Acreage about 33 per cent of last year. 
Growth and stand looks very good at 
this time. 


RUSK, TEx., May 11—Blackeye Peas: 
Good stand and about same acreage as 
previous years, 


CAMBRIA, WIS., May 14—Peas: Crop 
looks good now; some frost damage. 
Rain and cold weather have held back 
the growth. Acreage down 20 per cent 
Prospective yield average. 


CHETEK, WIS., May 18—Peas: Will 
finish planting this week. Weather cold; 
not sufficient moisture, but plants look 
healthy. 


CHIPPEWA FALLS, WIS., May 12—Peas: 


In spite of cold weather the crop looks 
good. Planting is about completed. 
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CORN 


EASTON, MD., May 17—Corn: Acreage 
20 per cent less than normal. Plantings 
being delayed and bunched because of 
the continued rains. Have had only a 
couple of days fit to plant during the 
past two weeks. 


FREDERICK, MD., May 13—Sweet Corn: 
Acreage reduced 15 per cent from last 
year. Planting about two week late due 
to wet weather. 


ROCHESTER, MINN., May 12— Sweet 
Corn: None planted as yet. Weather has 
been too cold and wet for corn. Probably 
will start planting next week. Acreage 
will be 20 per cent less than normal in 
this area due to growers’ preference for 
crops on which less manual labor is re- 
quired. Corn borer will also be a factor 
this year in Minnesota. 


REEDSVILLE, PA., May 19—Corn: 800 
acres. Now in the process of being 
planted. There has been a delay in plant- 
ing due to the rainy season in this sec- 
tion. 


SOMERSET, PA., May i8—Corn: Very 
little planted at this date; less acreage. 
Too early to estimate prospective yield, 
ete. 


CAMBRIA, WIS., May 14—Corn; Plant- 
ing to start today. Last year started 
May 9. Somewhat late this year as we 
had hoped to start May 5 to 8. 


CHIPPEWA, FALLS, WIS., May 12—Corn: 
Too cold to start planting. This spring 
is much the same as last spring with the 
exception that this year we have plenty 
of moisture. 


TOMATOES 


FEDERALSBURG, MD., May 18 — Toma- 
toes: Setting of early plants from Geor- 
gia completed. Acreage of this setting 
reduced 40 per cent. Plants slow getting 
started which is due to heavy rains, 
wind and cold weather. 


MAGNOLIA, MISS., May 10—Tomatoes: 
Plants are thriving. Acreage very short. 
Season will begin June 1. 


REEDSVILLE, PA., May 19—Tomatoes: 
Definite acreage is unknown. None have 
been planted but will probably start 
within the next week. 


SPRING GROVE, PA., May 17—Tomatoes: 
Acreage about 75 per cent of last year. 
Started setting plants May 13. Wet 
ground is holding us up at the present 
time. 


RUSK, TEx., May 11—Tomatoes: Acre- 
age about 15 per cent below last several 
years due to last year’s poor green mar- 
ket. Severe hail storm over wide East 


Texas area May 6 destroyed considerable 
acreage. Price of canned tomatoes ye. 
mains number one problem. Wholesalers 
expect lower prices in face of increased 
can cost and growers’ stiff resistance to 
reductions of raw material cost. The 
packer, as usual, is in the middle. We 
expect to hold last year’s price or not 
pack. 


BEANS 


FEDERALSBURG, MD., May 18—String- 
beans: Prospects poor. Planting late; 
acreage reduced 75 per cent. 


ROCHESTER, MINN., May 12 — Lima 
Beans: Will start planting about the 
same time as sweet corn, that is next 
week. Will put in our normal acreage. 


MAGNOLIA, MISS., May 10— Green 
Beans: Just coming in; acreage light. 
Quality very good. 


SPRING GROVE, PA., May 17—Green & 
Wax Beans: Acreage about 75 per cent 
of last year. Will begin planting this 
week. 


CHETEK, WIS., May 18—Green & Wax 
Beans: Will not plant until May 22. 
Seed bed is in good condition. 


SWEET CORN ACREAGE 


Corn Canners Service Bureau reports 
the total 1948 acreage of sweet corn for 
CANNING as estimated by canners at 
the approximate date of first plantings, | 
compared to the total contract acreage 
last year are summarized and classified 
by states as follows: 

Per Cent of 


State Last Year 
98% 
130% 
106% 
Maryland-Delaware 85% 
Indiana (no reports received) 

96% 
96% 
Washington-Oregon-Idaho 
Utah-Wyoming-Montana_ ............-. 125% 


The total for all states based on actual 
acreage as reported for both years, by 
approximately two-thirds the corn can- 
ning companies, indicates that the 1948 
acreage, closely estimated at planting 
time, will be about 91% of the acreage 
planted last year. 

Soil moisture conditions are generally 
reported favorable in all states with first 
planting dates scheduled for May 12-20. 
However low temperatures and rain ap- 
pear to be delaying field operations 1 
many areas, 
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Mountine Costs 
with FMC 
MODERN | 


New FMC 24-Valve 
High-Speed Juice Filler 


Canners of Tomato Juice, Citrus Juice or Any 
Free-Flowing Liquid; this FMC No. 240 is the 
fastest, most accurate filler ever offered. Fills 
300 to 400 No. 2 cans per minute! 


Not only are valves capable of extremely 
high speed operation, but they are fitted with 
an expansion chamber arrangement that pre- 
vents overfill, dripping or foaming; all cans are 

"filled within one-tenth oz. tolerance, over or 
underweight. 


Send For Complete Catalog showing the entire 
FMC line of Modern Machinery for Processing 
\ corn, peas, tomatoes, beans and fruits. 


FOOD MACHINERY CORPORATION 
SPRAGUE-SELLS DIVISION + HOOPESTON, ILLINOIS 


ALL KINDS A GAIR 


| CORRUGATED SHIPPING 
CONTAINERS 


| Solid Fibre Domestic 


+ and Weatherproof Export 


= Shipping Containers 


' DMONT LABEL CO. INC. ROBERT GAIR COMPANY, INc. 


LITHOCRAPHERS P 155 E. 44th STREET « NEW YORK 17, N. Y. 
DFORD VIRCINIA 
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THE CANNED FOOD MARKETS 


WEEKLY REVIEW 


Crop Interest Beginning And It Will Grow 

—Market Steady And Demand Regular— 

Absence Of Anything Like A Surplus Assures 
Steady Prices. 


IT’S GETTING LATE — You can’t 
reasonably expect normal crops and 
packs of fruits and vegetables unless 
good old Dame Nature takes a hand and 
helps you out. She has not shown much 
inclination so far this season, and while 
there is yet time, and the ever-hopeful 
one will rest easy in the belief that “it 
always works out’—it better begin to 
start or we will miss the boat and be too 
late. Seasonable weather just has not 
happened so far this year, in most re- 
gions. Of course there must always be 
some spots more lucky where crops and 
progress are up to normal. It is for- 
tunate that this does happen, because 
there is a big and very hungry world 
waiting upon these crops and what the 
canners are able to do with them. 


THE MARKET — Brokers report a 
continuing good demand, and quite free 
movement of must canned foods, be- 
cause after all this is the beginning of 
the time when stocks have been cleaned 
down in retailers’ hands, and new sup- 
plies are necessary. The market has 
gone through the winter, and there has 
never been a heavier “eating year” in 
our history than that in which we are 
right now. They not only know and like 
canned foods better than formerly, but 
there has been good steady employment, 
at good wages, and this being true you 
can count upon it they will eat, and eat 
well. It is nice to think that demand will 
clean up the stocks before new canning 
time—it would be ideal if every year 
that year’s pack of canned foods found 
a ready market, and cleaned up before 
new canning time; but after all that is 
not what the canning industry was in- 
vented for, or originated. A good supply 
of canned foods steadily on the market 
is the best regulator industry could have, 
since it would be a definite indication to 
the producers of just what the market 
can take, and they can set their gauge 
accordingly. Yes, we know, they like 
the element of some gamble in the game, 
and they need not worry, that will al- 
ways be there. 


The goods are going out steadily, and 
prices are not being haggled over. There 
seems to be a quite big vacuum to be 
filled, i.e, demand seems to be never 
satisfied and what could you ask better 
than that! If you had an oversupply 
the market would be weak, and all hands 
would feel discouraged; if, on the other 


14 


hand the market was low on supplies 
you would be tempted to over-do next 
year’s output, and almost certainly get 
caught with the others. They are eat- 
ing canned foods as even the most hope- 
full of us never expect to see come to 
pass, and it will go on, provided you do 
not tamper with the quality. We keep 
repeating that warning because it is 
the most important consideration before 
every canner in the business: hold the 
quality up and the market will uphold 
you; be false to quality and the market 
will turn on you. There is no market 
for sloppy-packed canned foods, and 
there never will be again. If you attempt 
to produce them you will find them come 
back upon your hands, and stick there; 
there is just no market for them at any 
price, 


CROPS—We are beginning our Crop 
Reports, because taking the country over 
there are spots where canning crops are 
making headway, while in most others 
they have not yet begun to plant. But 
the time is practically here when you 
realize that June is at hand. As a 
sample: a report from the Eastern 
Shore, under date of May 17th says: 


“PEAS—acreage 20% less than nor- 
mal; prospects very good at present. 
CORN—acreage 20% less than usual; 
planting being delayed and bunched be- 
cause of continued rains. Have had only 
a couple of days fit to plant during the 
past two weeks.” 


Another, this one from Pennsylvania: 
“PEAS — acreage about 33% of last 
year. Growth and stand look very good 
at this time. BEANS—acreage about 
75% of last year. Began planting the 
week of May 17th. TOMATOES — 
acreage about 75% of last year, Started 
setting plants May 13th. Wet ground is 
holding us up at the present time.” The 
prospective Corn acreage and condition 
are reported elsewhere in this issue by 
Corn Canners Bureau, the authority on 
this item. It is early, of course, but you 
will wish to follow the actions of this 
and other canning crops in all sections 
of the country. And as you wish news 
along this line, let us have your reports 
which is merely an equal swap with 
other canners; they report, so ought 
you. We give the service, and gladly. 
This is authoritative and reliable, as you 
know—reported by canners not by news 
reporters, and you are urged to be a 
contributor. A widespread coverage on 
crops is invaluable to you in the conduct 
of your business; and you know this is 
authoritative—at the ‘time, though it 
must not be written down as the history 
of any crop for the entire season. The 
season is still ahead of us, but HOW 
ARE THE CROPS DOING? 


In the following market reports you 
have the conditions well described by 
men on the spot and who know their can. 
ned foods. We are attempting to get re. 
ports from all over the country on the 
actual sales of canned foods, their qual. 
ity and prices, and if we can get good 
co-operation in this it ought to be very 
valuable to you. This is not a one-time 
drive; we want it every week and if our 
readers would but get the good habit of 
reporting regularly sales made, the qual- 
ity and the price, we will keep you bet- 
ter informed. Now lots of sales are made 
“on rumor’. That’s bad, we need not 
tell you. 

We have the facilities for market in- 
formation here to serve you, and serve 
you well. Make use of them. 


NEW YORK MARKET 


Market Tone Continues To Improve—S.A.P. 
Business Steadily Broadening—Interest In 
Tomatoes Eased—Chains Aggressively Be- 
hind Peas—Green Beans Wanted, Scarce— 
Spinach Moving Readily—Asparagus Prom- 
ises To Be Short—Citrus Steadied—Liquida- 
tion Of Frozen Fruits Cuts Volume Of Can- 
ned Product—Crop Losses In North West. 


By “New York Stater” 


New York, May 21, 1948 


THE SITUATION — Conflicting re- 
ports as to the rate of current demand 
for canned foods are heard in the local 
market, but the over-all tone is showing 
further improvement. The chains and 
supers are aggressively merchandising 
both canned fruits and vegetables where 
it is possible to offer them at low price 
levels, and this is steadily cutting into 
carryovers. The trade in general, how- 
ever, continues to limit spot operations 
to immediate needs, although interest in 
new packs on an s.ayp. basis is steadily 
broadening as reports on probable pack 
totals this season continue none too fa- 
vorable. No significant price develop- 
ments were reported this week. 


THE OUTLOOK — While continued 
pressure for inventory reduction is evi- 
dent (linked probably with banking com- 
mitments in some instances), jobbers 
are studying the spot and futures posi- 
tion rather carefully, and this is un 
doubtedly a prelude to at least a slightly 
broadened buying program. Volume of 
canned foods sales at retail is reported 
favorable, but mass distributors have 
unquestionably taken the play away 
from the independents in the marketing 
of many canned foods items, «and are 
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does the work of 
six pairs of hands 
with the help of the 


BURT Case Packer 


Get latest 
circulars 


MACHINE CO. 


MARYLAND 


THE CANNING TRADE 


May 24, 1948 


SOUP 
to 


DESSERT 


... there are finer servings at 
bigger savings. ..and each 
product Quality-Controlled 
and Quality-Guaranteed to 
give complete satisfaction. 


PHILLIPS PACKING CO., INC., 
Cambridge, Md. 


MANUFACTURERS OF 


58 TOMATO BASKETS 


Our machine made ¥% Tomato Field Baskets 
with Keg or Veneer top hoop and Galvanized 
Metal or Wood Veneer bottom hoop are the 
best quality we have made in our 53 years of 


basket making. 


Plastex Treatment 


We are equipped to supply 
your baskets treated with 
PLASTEX HAMPER 
SOLUTION to control flat 
sour bacteria in tomatoes 
and to lengthen the useful 
life of hampers. 


Write for Full Information 


5/8 Tomato Field Basket 


Planters Manufacturing Company, Inc. 
Portsmouth Virginia 
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again relying upon price appeal as a 
sales stimulator. 


TOMATOES—Following rather heavy 
chain buying reported earlier this month, 
trading interest in tomatoes has again 
eased off. Southern canners are quoting 
standard 2s at a range of $1.40 to $1.45, 
f.o.b. canneries, with only fill-in buying 
reported in progress. Reports on new 
pack prospects are being studied rather 
carefully as a barometer of future price 
trends on this item. 


PEAS—The chains are aggressively 
merchandising canned peas, in coopera- 
tion with the industry promotional cam- 
paign, and some independents are also 
riding the promotional bandwagon. Re- 
placement buying of peas, however, re- 
mains rather limited, and it is evident 
that the trade will get rather close to 
bare floors in the warehouses before tak- 
ing hold of the market for supplemental 
supplies. No price changes are reported 
on peas this week. 


OTHER VEGETABLES—Buying in- 
terest is reported on green beans, both 
standards and fancy, and canner offer- 
ings continue scant. The early pack in 
the Baltimore area has failed to show 
any real progress thus far. Movement 
in canned corn continues along tight 
lines, but pricewise the market appears 
in steady position, particularly on fancy. 
New pack spinach is moving out readily, 
and the market is in firm position. Re- 
ports on the progress of the asparagus 
pack in all major canning regions con- 
tinue generally unfavorable, and short 
deliveries will probably be the order of 
the day in the case of many canners 
this season. 


CITRUS—The market for canned cit- 
rus has steadied somewhat, and buyers 
are now showing more interest in offer- 
ings. Fancy orange juice is held at 80 
cents for 2s and $1.80 for the 46-ounce, 
f.o.b. Florida canneries. Grapefruit 
juice continues to offer at 60 cents for 
2s and $1.40 for 46-ounce, while the mar- 
ket for blended is currently quoted at 
70 cents for 2s and $1.60 for 46-ounce, 
all cannery basis. 


CALIFORNIA FRUITS—There was 
no change in the California fruit situa- 
tion this week. Buyers are seeking fill-in 
stocks, and are looking over both can- 
ners’ and resale lists for wanted grades 
and varieties. Continued liquidation of 
quick-frozen fruits at the retail level, 
however, is cutting into potential volume 
on the canned product, and this state of 
affairs is expected to continue until the 
quick-frozen foods industry has com- 
pleted its readjustment program which 
has caused such substantial losses to 
many operators in the cleaning up of 
1946 and 1947 surplus production. 


NORTHWEST FRUITS — Principal 
development this week was a report of 
heavy indicated crop losses in some sec- 
tions of the Northwest. It is too early 
as yet to fully evaluate the effect of this 
development on pack totals, however. 
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CHERRIES — Continued interest is 
shown by distributors here, both in the 
institutional field and regular trade, in 
s.a.p. bookings of new pack red sour 
pitted cherries. 


SALMON — Coast reports indicate 
that Alaska pink talls are a thing of the 
past in first hands, with red talls also 
cleared, with the exception of some re- 
maining unsold stocks from the salvaged 
eargo of the S. S. Diamond Knot. Mean- 
while, more activity has developed in 
chum talls, and a cleanup of carryover 
is looked for by the time 1948 pack be- 
comes available. Unsold salmon stocks 
now held on the coast consist principally 
of halves, which are in fair supply. For 
prompt shipment, medium red halves are 
currently listing at $15 per case, pinks 
at $13, and chums at $12, with choice 
Chinook halves ranging $15 to $16 and 
standards $12.50 to $13.00, all f.o.b. 
Seattle basis. 


TUNA—Seattle reports indicate that 
with fancy solid pack albacore cleared 
from canners’ hands, distributors are 
now turning to albacore flakes at $18 per 
case, and white and dark albacore flakes 
at $14, both f.o.b. Coast. California 
canners quote fancy light meat halves 
at $17.25 to $17.50 per case, and reports 
on prospects continue decidedly unfa- 
vorable. 


SARDINES—Reports from down east 
on the progress of sardine canning re- 
main unfavorable, with “sick” fish pre- 
dominating in the current catches, and 
canneries hence remaining inoperative. 
Buyers are taking imported sardines in 
slightly better volume, and are turning 
to California for pilchards and mackerel 
to meet expected warm-weather de- 
mands. 


SHRIMP—A strong market for shrimp 
rules at the Gulf, and the pack is mov- 
ing out readily. 


CALIFORNIA MARKET 


Crop Outlook Fair To Good—Still Awaiting 
Asparagus Prices — Strikes Interfering — 
Steady Business On Canned Fruits—Some 
Items Cleaning Up—To Push Tomato Juice 
—Growers Cutting Tomato Acreage In Fa- 
vor Of Sugar Beets— Canned Fish Un- 
changed—West Coast Notes. 


By “Berkeley” 


San Francisco, May 20, 1948 


CROPS—The California Crop Report- 
ing Service has brought out its first 
report of prospects for the 1948 crop of 
deciduous fruits, with the outlook termed 
fair to good for most varieties. It is 
held, however, that it is still too early 
to tell what the effects of the prolonged 
fall and winter drought would have on 
the later development of fruit crops. 
None of the fruit crops seems early, and 


some are decidedly later than usual jn 
development. 

Apples are blossoming later than 
usual and production promises to be 
lighter than last year’s heavy crop, 
Forecast is made of 77 per cent of a full 
crop, compared with 838 per cent. last 
year. 

Apricots have been exposed to late 
frosts and rains during the blossoming 
period, but a crop of 261,000 tons is 
indicated, or 79 per cent of a full crop, 
Much small-sized fruit is indicated, 

Cherries promise a larger crop than 
last year, when the yield was light. The 
forecast is for 28,600 tons, of which 
about 11,300 tons will be Royal Anns, 
In 1946 the output reached 34,000 tons, 

The set of clingstone and freestone 
peaches is spotty and generally lighter 
than last year. Thinning is in progress. 
Clingstones promise 84 per cent of a full 
crop and freestones 80 per cent, the 
smallest in three years. 

Plum production is expected to be the 
lowest since 1938, with a forecast of 
67,000 tons. 

Pears promise a smaller crop than in 
recent years, with Bartletts rated as 
68 percent of a full crop and other 
varieties at 75 per cent. 


ASPARAGUS — Another’ week has 
passed without opening prices being 
named on canned asparagus, and there 
is no certainty when these can be 
brought out. The strike of cutters has 
been in effect more than two weeks and 
deliveries to canners have been cut in 
half, at least, according to some of the 
large operators. Growers have _ been 
compelled to hire guards to protect cut- 
ters desiring to work, and several hun- 
dred arrests have been made. Law 
officers and judges of San 


ordered to show cause to the district 
Federal judge why they should not be 
stopped from enforcing the county anti- 
picketing ordinance. Asparagus cutters 
are one of the best paid group of work- 
ers in the canned foods industry, making 
from $20 to $30 a day, and wages are 
not involved. A CIO Union asks that it 
be recognized as bargaining agent to 
which growers decline to agree. Some 
canners estimate that the industry wil! 
be hard pressed to make a pack of 1,750, 
000 cases this season, and suggest that 
opening prices will have to be highe? 
than seemed likely two weeks ago. 


FRUIT MARKET—A steady business 
is being done on canned fruits and 4 
close clean-up is in sight on many items. 
Sliced cling peaches have moved freely 
and are now in a strong position akin 
to that enjoyed by fruit cocktail. Much 
of the unsold stock of No. 2% choice }s 
now held at $2.65. Choice halves of this 
size may be had as low as $2.45 in high- 
ly competitive brands. Pears look like 
a rather short crop in California this 
year and reports are being had of dam 
age by frost in Pacific Northwest. This 
has stimulated buying interest some 
what, but there is still heard the com 


THE CANNING TRADE May 24, 1948 


Joaquin | 
County, center of the trouble, have been © 


Tt 


: 
f 
5 
j 
i 
| 
| 
| 
: 
*” 
' 


in the 
CANNING 
WORLD/ 


DURA: miL” FILLER 


. engineering skill is written into this sturdily- 
built...stainless-steel...20 station liquid filler. With precision 
accuracy it is capable of filling from 275 to 350 cans a 
minute. Insuring ease of operation and unerring perform- 
ance, DURA-MIL is constructed to satisfy—at low cost 
—the highest quality requirements of the canning industry. 


{CENTRAL MA CHINES 


Designers and Manufacturers of Special Canning Equipment 
SEVENTH AND WOOD STREETS 
1897 PHILADELPHIA, PA. 1947 


THE CA 


FOR PURITY 


PATENTS PENDING 


The great buy word for your label! 


FOR PACKING FANCIEST WHOLE-KERNEL 
AND CREMOGENIZED CORNS 


CORN CANNING EQUIPMENT 


Conweanny Westminster Md 


WWSKERS—CUTTERS—SILKERS—ROD SHAKERS 


PRIM MERS—MIXERS—CONVEYORS, E 


Economical to Use 


STEKO 


for machine or hand application 


CLARK STEK-0 CORPORATION 
Stek-O Hill, Rochester 13, N. Y. 


There is a distributor near you— Write for his name 
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plaint that canned pear prices are too 
high, compared with those on peaches 
and apricots. 


OLIVES — Olive canners are well 
pleased with the manner in which this 
fruit is going into consumption, but it 
is acknowledged that it will take a lot 
of business, and repeat business, to move 
last season’s pack and the large carry- 
over. Much is expected of the newly- 
adopted marketing order and the pro- 
motional program to be inaugurated, but 
many feel that the greatest benefit will 
come through the enforcement of rulings 
regulating sizes and grades to be can- 
ned. Some fruit that is off in size and 
quality has been canned making the dis- 
tributing trade rather wary of pur- 
chasing other than well-known brands. 
“If it would be possible to take about 
50,000 cases of canned olives off the mar- 
ket”, said one prominent canner, “the 
situation would be eased immensely.” 


PUSHING TOMATO JUICE—A lot 
of real sales effort is being put into the 
movement of tomato juice and tomato 
products and some good results are being 
achieved where prices have been low- 
ered. Fancy juice in No. 2s is moving 
at 85 cents a dozen, with 46-oz. about a 
dollar more. Indications are that Cali- 
fornia canners will hold down their 
packs this season, with reports coming 
from some of the more important pro- 
duction districts to the effect that grow- 
ers are going in strongly for sugar 
beets, instead of tomatoes. Acreage 
promises to be somewhere between 75 
per cent and 80 per cent of that planted 
last year. 


FISH—The canned fish market is 
largely without change, with but little 
salmon available, and little tuna being 
packed. Preparations for the canning 
season in Alaska are well under way 
and fishermen are being transported by 
airplane from San Francisco to Bristol 
Bay. The Columbia River Packers’ 
Association, Astoria, Ore. is now oper- 
ating a fishing fleet off Central America 
and recently landed 1175 tons of tuna at 
the cannery. It is planned to add about 
300,000 cases a year to the regular 
salmon pack and to make possible a 
year-round operation. 


GULF STATES MARKET 


Shrimp And Oyster Production Falling Off— 
Hard Crab Production Increasing — Record 
Hot Weather In Mobile. 


By “Bayou” 


Mobile, Ala., May 21, 1948 


SHRIMP—Less shrimp were produced 
in this section the week ending May 7, 
1948 than the previous week and judg- 
ing from the decline in production the 
three past weeks, shrimp production in 
this section appears to be on the wane. 
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EXPORT - IMPORT 
CANNED & BOTTLED 


FOODS 


Wewelcome all offers and inquiries 


Arthur Harris 


ESTABLISHED 1926 


11 Broadway, NEW YORK 4, N. Y. 


Tel. Bowling Green 9-3238 Cable: ARTHARRIS 
Reference: Dun & Bradstreet, Inc. 


This is also true of the shrimp pack, as 
the canneries received 265 barrels less 
shrimp the week ending May 7, 1948 
than the previous week, which was a 60 
percent drop. However, the size of the 
shrimp are mostly large, so what they 
fall short in quantity, they make up in 
quality. 

The following were the landings of 
shrimp for the week ending May 7, 
1948: ; 

Louisiana 1,562 barrels, including 157 
barrels for canning; Mississippi 79 bar- 
rels; Alabama 1 barrel; Texas 443 bar- 
rels and Apalachicola, Fla. 79 barrels. 

The canneries in Louisiana, Missis- 
sippi and Alabama operating under the 
Seafood Inspection Service of the U. S. 
Food and Drug Administration reported 
that 233 standard cases of shrimp were 
canned during the week ending May 8, 
1948, which was a big drop from the 
previous week when 1,231 standard cases 
were reported canned. 


The total shrimp pack for the season 
so far is 158,574 standard cases as com- 
pared with 252,013 standard cases 
packed during the same period last sea- 
son and 131,676 standard cases canned 
during the same period the previous 
season. 


OYSTERS — There were 10,096 less 
barrels of oysters produced the week 
ending May 7, 1948 than the previous 
week, which is a drop of about a third, 
and the canneries received 7,534 less 
barrels of oysters. 

Landings of oysters for the week 
ending May 7, 1948 were as follows: 
Louisiana 15,841 barrels, including 13,- 
389 barrels for canning; Mississippi 
5,129 barrels, all for canning and Ala- 
bama 523 barrels, including 295 barrels 
for canning. 


HARD CRABS —The production of 
hard crabs showed an increase of 7,995 
pounds the week ending May 7, 1948 
over the previous week. 

The landings of hard crabs for the 
week ending May 7, 1948 were as fol- 
lows: Louisiana 346,248 pounds; Ala- 
bama 14,600 pounds and Apalachicola, 
Fla. 2,730 pounds. 

The bulk of the crab meat produced 
now is being processed, which does not 
require ice like the fresh-cooked crab 
meat. 


“MERCURY IN CITY SOARS To 
RECORD”—The Mobile Register of May 
18, 1948 has this to say about the 
weather, we quote: “A beaming sun 
Monday sent the mercury scooting up to 
an all-time high for May 17 in Mobile,” 

“Weatherman Frank T. Cole reported 
the highest temperature recorded at the 
weather bureau Monday was 92.2 de. 
grees. Previous high for this date was 
92 degrees in 1872.” 

“Monday too, was the hottest day for 
Mobilians since September 15 of last 
year, Cole said.” 

“Lowest reading Monday was 71 de. 
grees.” 

“Little change in the unusually warm 
weather was forecast by Cole.” 

“He predicted partly cloudy skies with 
little change in temperature.” 


U. S. GROCERS ELECT 


W. A. Livingston, Orangeburg, South 
Carolina, and Harold O. Smith, Jr., were 
reelected President and Executive Vice- 
President respectively of the U. §, 
Wholesale Grocers Association at the 
annual meeting held at Memphis, Ten- 
nessee, early this month. Other officers 
reelected were: R. H. Rowe, Vice-Presi- 
dent and Secretary; Mrs. J. D. DeLand, 
Treasurer; and J. H. McLaurin, Chair- 
man of the Board. 

The following Regional Vice-Presi- 
dents were elected: A. C. McCune, 
Potter-McCune Company, McKeesport, 
Pennsylvania; C. S. Johnson, Clark & 
Lewis Company, Inc., Jacksonville, Flor- 
ida; Roy A. Johnson, Roundy, Peckham 
& Dexter Company, Milwaukee, Wiscon- 
son; F. C. Wilson, Lexington Grocery 
Company, Lexington, North Carolina; 
Boutelle Savage, T. R. Savage Company, 
Bangor, Maine; J. M. Gates, Central 
Commercial Company, Kingman, Ari- 
zona; Edmund Taylor, The Goyer Com- 
pany, Greenville, Mississippi; Mrs. Kate 
B. Silver, John W. Bishop Company, 
Martinsburg, West Virginia; J. A. Cole- 
man, Federal Wholesale Corporation, 
Eldorado, Illinois; and H. D. Shuford, 
The Moore Grocery Company, Tyler, 
Texas. 


AT SUPERS’ MEETING 


Allen V. DeFord, well known Wash- 
ington broker, accompanied by Ellis 
Fine of the DeFord organization, is at- 
tending the 11th annual convention of 
the Super Market Institute in Chicago 
this week. 


STUDY BUYING POLICIES 


Discussions surrounding current pul- 
chasing and inventory policies for the 
super market industry will highlight the 
annual meeting of the Super Market 
Institute in Chicago this week. 

The supers, it is indicated, will call 
for close cooperation from food canner, 
particularly packers under nationally- 
known labels, in insuring a steady flow 
of their brands to the consuming publit. 
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GREEN AND WAX BEAN STANDARDS—Continued 
(Continued from Page 8) 


includes pods or pieces of pods 27/64 inch or more in diameter, weigh and 
record weight in ounces of each representative sample. 

(7) From each representative sample selected in subparagraph (6) of this 
paragraph discard any loose seed and extraneous vegetable material and de- 
tach and discard any attached stems. Except with optional ingredient (a) 
(2) of $51.10 (pods sliced lengthwise), trim off, as far as the end of the 
space formerly occupied by the seed, any portion of pods from which seed have 
become separated. Remove and discard any portions of seed from the trim- 
mings and reserve the trimmings for subparagraph (9) of this paragraph. 
Weigh and record the weight of the trimmed pods. Deseed the trimmed pods 
and reserve the deseeded pods for subparagraph (9) of this paragraph. If the 
original container contained pods 27/64 inch or more in diameter, remove 
strings from the pods during the deseeding operation. Reserve these 
strings for testing as prescribed in subparagraph (8) of this paragraph. Col- 
lect the seed on a sieve of mesh fine enough to retain them, and so distribute 
them that any liquid drains away. Weigh the seed, divide by the weight of 
the trimmed pods, and multiply by 100 to obtain the percentage by weight of 
seed in the trimmed pods. 

In the case of pods sliced lengthwise remove seed and pieces of seed and 
reserve the deseeded pods for use as prescribed in subparagraph (9) of this 
paragraph. 

(8) If strings have been removed for testing, as prescribed in subparagraph 
(7) of this paragraph, test them as follows: 

Fasten clamp, weighted to % pound, to one end of the string, grasp the other 
end with the fingers (a cloth may be used to aid in holding the string), and 
lift gently. Count the string as tough if it supports the 44-pound weight for at 
least 5 seconds. If the string breaks before 5 seconds, test such parts into which 
it breaks as are % inch or more in length and if any such part of the string 
supports the %-pound weight for at least 5 seconds count the string as tough. 
Divide the number of tough strings by the weight of the sample recorded in 
subparagraph (6) of this paragraph and multiply by 12 to obtain the number 
of tough strings per 12 ounces drained weight. 

(9) Combine the deseeded pods with the trimmings reserved in subpara- 
graph (7) of this paragraph, and, if strings were tested as prescribed in 
subparagraph (8) of this paragraph, and such strings, broken or unbroken. 
Weigh and record weight of combined material. Transfer to the metal cup 
of a malted-milk stirrer and mash with a pestle. Wash material adhering to 
the pestle back into cup with 200 cc. of boiling water. Bring mixture nearly 
to a boil add 25 ec. of 50 percent (by weight) sodium hydroxide solution and 
bring to a boil. (If foaming is excessive, 1 cc. of capryl alcohol may be 
added.) Boil for 5 minutes, then stir for 5 minutes with a malted-milk stirrer 
capable of a no-load speed of at least 7200 r. p.m. Use a rotor with two scal- 
loped buttons. 

Transfer the material from the cup to a previoushby weighed 30-meshed monel 
metal screen having a diameter of about 3% to 4 inches and side walls about 1 
inch high, and wash fiber on the screen with a stream of water using a pres- 
sure not exceeding a head (vertical distance between upper level of water and 
outlet of glass tube) of 60 inches, delivered through a glass tube 3 inches long 
and 's inch inside diameter inserted into a rubber tube of %4 inch inside diam- 
eter. Wash the pulpy portion of the material through the screen and continue 
washing until the remaining fibrous material, moistened with phenolphthalein 
solution, does not show any red color after standing 5 minutes. Again wash 
to »-move phenolphthalein. Dry the screen containing the fibrous material for 
2 hours at 100° C., cool, weigh, and deduct weight of screen. Divide the weight 
of hbrous material by the weight of combined deseeded pods, trimmings, and 
str'nes and multiply by 100 to obtain the percentage of fibrous material. 

('0) If the drained weight recorded in subparagraph (1) of this paragraph 
wa less than 60 ounces, open and examine separately for extraneous material, 
as rected in subparagraph (5) of this paragraph, additional containers until 


a tial of not less than 60 ounces of drained material is obtained. To determine 
the -ombined weight of extraneous vegetable material per 60 ounces of drained 
we.ht, total the weights of extraneous vegetable material found in all contain- 
er: opened, divide this sum by the sum of the drained weights in these contain- 


ers ond multiply by 60. 


LABEL STATEMENT OF SUBSTANDARD QUALITY 
‘-) If the quality of the canned green beans falls below the standard of 
qu: ty preseribed by paragraph (a) of this section, the label shall bear the 
geval statement of substandard quality specified in § 10.2 (a) of this chapter 
(2' CFR, Cum. Supp. 10.2 (a)), in the manner and form therein specified, 


(Continued on Page 20) 


but 1m lieu of the words prescribed for the second line inside the rectangle the" 
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BEAN STANDARDS AMENDED 
(Continued from page 8) 


name, without intervening written, 
printed, or graphic matter, except that 
the varietal name of the green beans, 
the designation of the length of cut, and 
the designation of such beans as “String- 
less,” where this is a true designation 
may so intervene. 

The wording of § 51.15 (b) should be 
changed to read as follows: 

(b) Wherever the name “Wax Beans” 
appears on the label so conspicuously as 
to be easily seen under customary con- 
ditions of purchase, the words and state- 
ments prescribed by $51.10 (b) shall im- 
mediately and conspicuously precede or 
follow such name, without intervening 
written, printed, or graphic matter, ex- 
cept that the varietal name of the wax 
beans, the designation of the length of 
cut, and the designation of such beans as 
“Stringless,” were this is a true designa- 
tion, may so intervene. 


STANDARDS OF QUALITY 
“SHORT CUTS” 


Findings of Fact 1. The quality stan- 
dards for canned green beans and can- 
ned wax beans prescribe a maximum 
limit on the number of pieces of such 
beans less than 1% inch in length in all 
optional forms of such beans except the 
“Short Cuts” and “Sliced Lengthwise.” 
Where cut beans of small sieve size are 
canned, a larger number of units for a 
given drained weight of beans result 
than when the larger sieve sizes are 
packed. Where the number of units per 
12 ounces drained weight exceed 240, the 
present limit of 60 pieces less than % 
inch in length is more stringent than 
necessary. Satisfactory control of im- 
pairment of quality by presence of very 
short pieces will be obtained without un- 
duly penalizing small beans when the 
following proviso is added to subpara- 
graph (1) of paragraph (a) of § 51.11: 
“Provided, That where the number of 
units per 12 ounces drained weight ex- 
ceeds 240, not more than 25 percent by 
count of the total units are less than % 
inch long.” 

MATURITY 

2. The quality of canned green beans 
and canned wax beans depends, among 
other things, upon the stage of maturity 
of such beans before canning. The per- 
centage of seeds in the pods of green 
beans and wax beans is a measure of the 
stage of their maturity, but due to varia- 
tions in the size of the seeds in different 
varieties no single prescribed percentage 
of seeds in pods will serve to establish 
the same degree of maturity in all varie- 
ties. The present quality standard, 
among other things, prescribes 15 per- 
cent as the maximum percentage by 
weight of seeds and pieces of seeds in 
the trimmed pods in canned green beans 
and canned wax beans of standard qual- 
ity ($51.11 (a) (2)). Although this 
limit accomplished its purpose in the 
case of some varieties of canned green 
beans and canned wax beans, in other 


(Continued on Page 20) 
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ments of § 51.11 (a) (5). 
ments of § 51.11 (a) (6). 


§ 51.11 (a) (8). 


canned green beans. 


GREEN AND WAX BEAN STANDARDS—Continued 
(Continued from Page 19) 


following words may be used, when the quality of canned green beans falls 
below the standard in one only of any of the following respects: 

(1) “Excessive Number Very Short Pieces,” if the canned green beans fail 
to meet the requirements of § 51.11 (a) (1). 
(2) “Excessive Number Blemished Units,” if they fail to meet the require- 


(3) “Excessive Number Unstemmed Units,” if they fail to meet the require- 


(4) “Excessive Foreign Material,” if they fail to meet the requirement of 


CANNED WAX BEANS—QUALITY 


§ 51.16 Canned wax beans; quality; label statement of substandard quality. 
(a) The standard of quality for canned wax beans is that prescribed for can- 
ned green beans by § 51.11 (a) and (b). 

(b) If the quality of canned wax beans falls below the standard of quality 
prescribed by paragraph (a) of this section the label shall bear the statement 
of substandard quality in the manner and form specified in $51.11 (c) for 


BEAN STANDARDS AMENDED 
(Continued from Page 19) 


varieties it caused to be classified as sub- 
standard canned green beans and canned 
wax beans of standard quality. Some 
varieties of green beans and wax beans 
do not develop fibrous material rapidly, 
and the only objective method now in 
use for establishing the stage of their 
* maturity beyond which quality is im- 
paired is the determination of the per- 
centage by weight of seeds in the pods. 
A requirement that the trimmed pods in 
canned green beans and canned wax 
beans contain not more than 25 percent 
by weight of seeds and pieces of seeds 
will establish the stage of maturity be- 
yond which quality is seriously impaired. 
In those varieties which develop fiber 
more rapidly than seed the limit on fiber 
(§ 51.11 (a) (4)) serves to classify 
canned green beans or canned wax beans 
of such varieties as of substandard qual- 
ity before the percentage of seed in 
trimmed pods reaches 25 percent. 


3. Evidence of record shows that the 
requirement of § 51.11 (a) (4) has been 
a satisfactory limit on that substance in 
canned green beans and canned wax 
beans known as fibrous material. The 
details of the chemical method for de- 


termining fibrous material (§ 51.11 (b)) 
have not been completely understood by 
some of the persons attempting to utilize 
it, and a few changes in its wording are 
likely to make it easier for such persons 
to apply it. 


BLEMISHED UNITS 


4, The record of hearing contains sev- 
eral expressions of opinion as to the 
difficulty of describing blemished units 
and suggestions for improvement, but 
none of these suggested descriptions ap- 
pears to have any advantage over that 
contained in § 51.11 (a) (5) for the pur- 
pose of describing a blemished unit 
which consumers would reject when 
given an opportunity. 


5. The limit on blemished units pre- 
scribed by § 51.11 (a) (5) is 12 blem- 
ished units per 12 ounces drained weight. 
This requirement, which limits blemished 
units on the basis of the number in a 
given weight of canned green beans or 
canned wax beans, is more stringent on 
cut beans than on whole beans. Rather 
than establish different limits for dif- 
ferent forms of beans as a means of 
equalizing the limit on blemishes, a limit 
based on percentage by count of the total 
number of units in the container will 
generally be more satisfactory. A rea- 


sonable limit is that the percent of blem. 
ished units by count is not more than 8 
percent. The amended subparagraph 
$51.11 (a) (5) should read: 

(5) There are not more than 8 percent 
by count of blemished units. A _ unit js 
considered blemished when the agre- 
gate blemished area exceeds the area of 
a circle 4% inch in diameter. 


SUB-STANDARD DECLARATION 


6. The amendments to the standard of 
quality for canned green beans and can- 
ned wax beans, shown to be required by 
the foregoing findings of fact, make it 
necessary to revise the wording of the 
method for determining whether these 
foods are of substandard quality. The 
required changes in the method appear 
in $51.11 (b) of the regulations. 

7. Where canned green beans or can- 
ned wax beans is rendered substand- 
ard only by the presence of excessive 
numbers of very short pieces, a more in- 
formative supplementary wording in the 
label statement of substandard quality 
than that now provided will be obtained 
by replacing the words “Good Food—Not 
High Grade” with the words “Excessive 
Number Very Short Pieces.” Where 
canned green beans or canned wax beans 
is rendered substandard only by the 
presence of an excessive number of blem- 
ished units a more informative supple- 
mentary wording in the label statement 
of substandard quality than that now 
provided will be obtained by replacing 
the words “Good Food—Not High 
Grade” with the words “Excessive Num- 
ber of Blemished Units.” Where canned 
green beans or canned wax beans is ren- 
dered substandard only by the presence 
of an excessive number of unstemmed 
units, a more informative supplementary 
wording in the label statement of sub- 
standard quality will be obtained by re- 
placing the words “Good Food — Not 
High Grade” with the words “Excessive 
Number of Unstemmed Units.” Where 
canned green beans or canned wax beans 
is rendered substandard only by the 
presence of excessive foreign material, 
a more informative supplementary word- 
ing in the label statement of substandard 
quality will be obtained by replacing the 


‘words “Good Food—Not High (rade” 


with the words “Excessive Foreign Ma- 
terial.” 


Always Dependable! 


OLD FAITHFUL BRAND 


SEED PEAS 


For Canning and Freezing 


GALLATIN VALLEY SEED CO. 


BOZEMAN, MONTANA 
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CURRENT CANNED FOOD PRICES 


(Spot prices per dozen F.0.B. cannery 
unless otherwise specified). 
VEGETABLES 
BEANS, S?TRINGLESS, GREEN 

MARYLAND 


No. 10 6.75 
Ex. Std. Cut, No. 1 90 
1.35 
No. 10 6.75 
Std. Cut, No. 1 .80 
No. 2 
No vi 
No. 10 
Ex. Std. Cut Wax, No. 2 1 ‘35 
No. 10 6.50-7.00 
New YorkK 
Na. 2, Peg. Gat 1.75 
No. 2, Fey. Cut gr., 4 sv. ........ aa 
No. 2, Ex. Std. Cut green, 3 sv. .1.40-1.50 
No. 2, Std. Cut, 4 sv. 1.15 
Wo: 2, Fev. Waits, 1.75-1.85 
No. 2, Fey. Cut Wax, 4 sv. ... 1.50-1.75 
No, 2, Fey. Cut Wax, 5 sv. ....... . 
No. 2, Ex. Std. Cut Wax, 5 sv. .. ..1.40-1.50 
BEETS 
N. Y. Fey. Whole, No. 10, 75/0 ............7.25-7.50 
No. 10, 50/0 6.00 
Fey. Sliced, No. 2 1.15-1.25 
No. 2% 1.50 
No. 10 5.50 
Fey. Cut, No. 2 1.00 
No. 2% 1.25 
Mipwesi 
Texas, Fey. Cut, No. 2 85 
No. 2% 1.15 
No. 10 4.25 
Fey. Sliced, No. 2 -95 
No. 2% 1.25 
CORN 
MipWes1 
Std. No, 2 1.40-1.50 
East 
Ex. Std., No. 303 1.30 
1.35-1.40 
Std. C.S. White, No. 2 1.25 
Std. Shoepeg, No. 2 1.35 
MIXED VEGETABLES 
East 
Dried nas & Peas, No. 2 
No. 
PEAS 


MArYL\\p, ALASKAS 


Fey., neraded, No. 303 $1.25 
No. 1.35 
No 7.25 

No. 2 . Std., 3 sv. 1.25 

No, 2 * Std., 4 sv 1.10 

No. 2, x. Std., Ungraded 1.05 

Std., U>vraded, No. 1 75 
No. a -90-1.00 
No. it .. 5.50-6.00 

Maryan Sweers 

Fey., No. 308 1.25 
No 1.35 
No 7.25 

EX. Sti, Ungraded, No. 90 
No. 248 1.05 
No. 1.10-1.25 
No. 10 6.50-7.00 

Std., Unuraded, No. 2 .90-1.00 
No. i0 5.50 
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New York, SWEETS 


No. 2, Fey., 3 sv. 1.90 
No. 2, Fey., 4 sv. 1.80 
No. 2, Fey., 5 sv. 1.55 
No. 2, Fey., Ungraded 1.60 

No. 10 7.00 
No. 2 Ex. Std., 4 sv. 1.35 
No. 10, Ex. Std., 4 sv. 7.00 
No. 2, Ex. Std., 5 sv. 1.20 
No. 10, Std., 5 sv. 5.25 


Mipwest, SWEETS 


No. 2, Fey., 1 sv. 2.25-2.50 
No. 2 Fey., 3 sv. 1.90 
No. 2, Ex. Std., 2 sv. 1.55 
Nox 2, Ungraded 1.05 

No. 2, Std., 3 sv. -95-1.00 

No. 2, Std., 4 sv. -90- .95 

MIpWEsT, ALASKAS 

No. 2 Fey., 1 sv. $2.25-2.50 

No. 2 Fey., 2 sv. 2.25-2.35 

No. 2 Fey., 3 sv. 1.70-1.75 

No, 2 Ex. Std., 2 sv. 1.75-1.80 

No. 2 Ex. Std., 3 sv. 1.45 

No. 2 Std., 2 sv. 1.25-1.30 

No. 2 Std., 3 sv. -85- .90 

No. 10, Std., 3 sv. 6.25 

No. 2 Std., 4 sv. 85 

N. W., SWEETS 

No. 2, Fey., 1 sv. 2.10 

No. 2, Fey., 2 sv. 2.00 

No. 2, Fey., 3 sv. 1.75 

No. 2, Fey., 4 sv. 1.60 

No. 2, Fey., 5 sv. ....« 1.50 

PUMPKIN 

No. 10 4.50 

SAUERKRAUT 

No. 10 4.15-4.25 

N. Y. Fey., No. 2% 1.15 

Std., No. 2% 90 

SPINACH (Spring — 

East, Fey., No. 2 .... 1.30-1.35 
No. 10 6.00 

Calif., Fey., No. 2 1.30 
No. 2% 1.65 

No. 10 5.25 

Ozark, Fey., No. 2 1.15 
No. 10 

Std. No. 2 1.05 
No. 2% 1.35 
No. 10 4.75 

Texas Fey., No. 1 -80 
No. 2 1.10 

POTATOES, Sweet, F.O.B. 

Syrupack, No. 2% 1.60 
No. 3, Squat 1.52% 
No. 10 6.50 

Drypack, No. 2% 1.50 

TOMATOES 

N. Y. Fey., No. 2 1.85-2.10 
No. 2% 2.75 

Tri-States, Ex. No. 2 6001.65 
No. 2% 2.35-2.40 

Std., No. 1 -95-1.00 
No. 2 1.40-1.45 
No. 2% .... 2.10-2-15 
No. 10 6.75-7.00 

Midwest, Std., No. 2 1.30 
No. 2% 1.95 
No. 10 7.25 

Ex. Std., No. 2 1.55-1.65 
No. 10 8.75 
No. 2%, Fey. 2.85 

No. 2 2.00 
No. 2% 2.40-.250 
No. 10 ... §.50 

Std., No. 1 1.20-1.30 
No. 2 1.55 
No. 2% 1.70-1.75 
No. 10 6.50-7.00 


FRUITS 
APPLES 
N. Y. Fey. Sliced, No. 2 1.35 
No. 10 7.25-7.50 
APPLE SAUCE 
N. Y. Fey., No. 303 
No. 2 1.15-1.20 
No. 10 6.25-6.50 
Pa. Fey., No. 2 1.15-1.20 
No. 10 6.00 
Md. Fey., No. 2 1.30 
N. W. Fey., No. 2 1.15.-1.25 
APRICOTS 
Halves, Fey., No. 2% 3.00-3.25 
GRAPEFRUIT SEGMENTS 
Fla., Fey., No. 2 1.35-1.40 
Texas 1.30 
Broken, No. 2 1.15-1.20 
Citrus Salad, whole, No. 2 1.75 
Citrus Salad, broken, No. 2. 1.40-1.50 
PEACHES 
Choice, No. 2% 2.40-2.50 
Std., No. 2% 2.20-2.30 
Elberta, Fey., 2% 3.25-3.75 
S. P. Pie, No. 10 6.00 
Water, No. 10 6.00 
JUICES 
APPLE 
Midwest, 46 oz. 1.65 
No. 10 3.60 
CITRUS, BLENDED 
Sw., No. 2, Fla. .75 
Texas 
46 oz., Fla. 1.55-1.65 
Texas —-- 
No. 10, Fla. 3.00-3.25 
Unsw., No. 2 Fila. 67%- .75 
Texas 
46 oz., Fla. 1.55-1.65 
Texas 
No. 10 Fla. 3.00-3.25 
GRAPEFRUIT 
Unsw., No. 2, Fla. 60- .65 
Texas .60 
46 oz., Fla. 1.35-1.40 
Texas 1.25-1.30 
Texas 2.50 
ORANGE 
46 oz., Fla. 1.80-1.90 
No. 10, Fla. 3.60 
TOMATO 
Calif., Fey., No. 2 -85-1.00 
46 oz. 1.85-2.00 
No. 10 4.15-4.30 
East, Fey., No. 2 90-1.05 
46 02., 2.05-2.25 
No. 10 3.7524.25 
Midwest, Fey., No. 2 90 
Std., No. 10 3.75 
FISH 
OYSTERS 
Gulf, 434 oz. 3.75 
6% oz. 4.7 
SARDINES—PER CASE 
Calif., Ovals, 48/1 Ib. Toma. Sauce ............ 12.50 
No. 1 tall, Nat. $.00-8.50 
Maine, 14 Oil keyless Nominal 
SHRIMP, GuLFr 
5 oz., Small 4.25 
Medium 4.75 
Large 5.25 
Jumbos 5.50 
TUNA—PER CASE 
48/14’s, gr. 14.25-14.50 
Albacore, Fey. White, 48/14’8 
SALMON 
Med. Red 14’s, per case 15.00 
Pinks 13.00 
Chums 12.00 
Choice Chinook, halves. 15.00-16.00 
Standards 12.50-13.00 
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WANTED and FOR SALE 


FOR SALE—MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


WHEN IN NEED of food processing machinery of any kind 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Tex. 


COOLERS FOR PRESERVES—A new development in Jelly 
and Preserves, etc., Coolers of the continuous type are now on 
the market whereby jars are steamed rinsed, gradually pre- 
cooled, cooled and dried in one operation. Manufacturer: Aetna 
Machine Works, Inc., 1706 Milwaukee Ave., Chicago 47, IIl. 


FOR SALE—8 sets of Taylor’s Fully Automatic Retort Con- 
trols, brand new, have never been used. The Retorts after 
being installed with these controls can be used either for glass 
or tin cans. Also perfect for cooling No. 10’s. Cost per set 
$712.00. Will sell at big sacrifice. Adv. 4835, The Canning Trade. 


FOR SALE—1 CRCO American Chopper Pump Model CB-5, 
complete with motor, excellent condition, $495.00; 1 CRCO 
American Vacuum type Preheater, Model V double tube with 
special recording control, in excellent condition, $1495.00; 1 
Ayars 12 valve Juice Filler set for No. 2 size cans, stainless 
steel contact parts, in good condition, $575.00; 1-24 inch White 
Rubber Inspection Picking Table, 90 feet long, made by a master 
craftsman in 10 foot sections, with reduction gear motors in 
front and rear of table for positive drive. This inspection table 
is brand new and has never been used, will sacrifice for $1500.00. 
Adv. 4840, The Canning Trade. 


FOR SALE—New and used Food Processing Equipment for 
Canning, Freezing, Dehydrating, etc. Write today for complete 
list. Food Proecssing Equipment Co., 257 Portage St., Kala- 
mazoo 6, Mich. 


FOR SALE—1 C.R.C. Pickle Slicer, American type; complete 
with shaker; used one week only. Adv. 4858, The Canning 
Trade. 


FIRST GRADE EQUIPMENT from your First source. 
Pfaudler 2500 gal. Glass Lined Vacuum Pan with Condenser; 
Pfaudler 500 gal. Vac. Cooker with Stainless Agitator; 7 Stain- 
less Drum Dryers, 5’ x 10’ and 5’ x 4’ complete; 2 CRCO Stain- 
les Vacuum Pre-Heaters; 12 CRCO and Langsenkamp Stainless 
Juice Extractors and Pulpers; 1 Can Cooler, spinner type for 
No. 10, length 80’; 10 Can Labelers No. 1 to No. 10; Fillers for 
Juices, Semi-Solids, Salad Dressing, Preserves, etc.; Stainless 
Steel Kettles-Tanks; Complete line of canning equip.; 6 Urschel 
and Sterling Dicers, S. S. and Monel Centrifugals. When it 
comes to Food Equipment FMC has it or knows where to get it. 
First Machinery Corp., 157 Hudson St., New York 138, N. Y. 


FOR SALE—New unused equipment. 450 gal. 
Steel Jacketed Kettle; Five S.S. 50 gal. Food Kettles; 2-13’ x 
39” x 12” deep Cook Pans; Steam Jacketed 90 lbs. pressure, 
1000 gal. Aluminum Holding Tank; 1 used Schmidt Filler. T. P. 
Hilands, Lewisburg, Pa. 


WE MANUFACTURE Cookers and Coolers, Rotary or Con- 
veyor Type; Large or small capacity Blanchers; Tumbler Wash- 
ers; Complete Peach and Tomato Lines; Peach Half Graders; 
Conveyors or Sorting Belts. Standard or your specifications. 
Dixie-Way Machinery Co., Plant City, Fla. 


FOR SALE—One Ayars 5-pocket Pea, Corn and Lima Bean 
Filler, in good condition. D, Thompson Swing, Price, Md. 
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BARLIANT AND COMPANY have available for immediate shipment the country’s 
largest selection of surplus — rebuilt, or NEW machinery and equipment, such 
as Retorts, Fillers, Exh hers, Juicers, Slicers, Peelers, Cutters, 
Washers, Packaging equipment rg well as Motors, Pumps, Boilers and Refrigeration 
equipment. Write for complete detailed listings. Below are a few representative 
offerings. We will be glad to place your name on our mailing list upon request, 


7034—RETORTS: (3) Rectangular, 32” high x 28” wide x 16’0” long, 
with 2 trucks for each retort, reinforced for heavy pressure, 252 or 
more, complete with trucks, each reduced to $ 25.00 
7082—DICER: (2) NEW, %” cubes, cap. 8002 to 1200% per hr., belt 
driven, for mutton, beef, chicken, ete., each 2,000 00 
7243—-EXHAUSTER: NEW FMC, Peerless, set for 210, with guides for 


22%, belt drive, style C, #5 
7115—RETORTS: (5) Sprague-Sells, heavy pressure, 40 x 72”, no lids, 
open processing only, used only 9 seasons, each reduced to................ T5.00 


7130—DICER: Urschel model “B’’ Cutter & Dicer, exc. cond., stainless 
contact parts, reduced to 


1,500.00 


1,050.00 


BARLIANT AND COMPANY,  Brokers-Sales Agents 
7070 N. Clark St. - Chicago 26, lll. - Sheldrake 3313 


SPECIALISTS In Used, Rebuilt and New Packing House 


Machinery, Equipment and Supplies 


Stainless | 


FOR SALE—Chisholm-Ryder Model F Bean Snippers; CRCO 
#4 Pregraders; CRCO #6 Pregrader; CRCO Double Graders: 
CRCO Nubbin Grader; CRCO Utility Bean Elevator; Ursche! 
Bean Cutters; Robins 12 foot Blancher; Robins, Bean Slitter; 
R & M Electric Hoist; 42 inches x 72 inches Vertical Retorts: 
40 inches x 72 inches Vertical Retorts; Conveyor Belts; Several 
Sorting Belts; Empty Can Cable System. Dixie-Way Machinery 
Co., Plant City, Fla. 


FOR SALE—Conveyor, designed to move cases up to or down 
from second floor. Some extra roller track and one section half 
circle track. Belt driven by one horse-power single phase motor. 
For price and further details write: Smyth Realty Co., 55 E. 
Goodale St., Columbus 8, Ohio. 


FOR SALE—Kyler Adjustable 1947 Labeler, will handle 1’s 
to 10’s, also one Kyler Electric #214, Case Packer, 1947 model. 
Both machines used only five weeks. Will accept 75 per cent 
of purchase price. Immediate delivery. Adv. 4860, The Can- 
ning Trade. 


FOR SALE—6 Peerless Single Corn Huskers, all equipped 
with new roller chain, also ear mover, excellent condition; 
1-6 pocket Merrill-Soule Cream Corn Filler, direct drive CR 
Closing Machine, No Can No Fill, #27-686; 12 Peerless Belt 
Drive Corn Trimmers, double openings; 1 Hansen No. 2 can 
Washer #W520, all alumnium; 2 Clipper Cleaners, 1 metal, 
1 wood, large and medium size; 1 Huntley Tomato Scalder #11 
style 47737, 18” wide inside; 2400-% bu. Tomato Hampers; 
1 Cream Style Corn Double Mixing Tank, Model 25 #217, 125 
gal. each. Adv. 4859, the Canning Trade. 


FOR SALE—Complete Tomato Juice Equipment. Purchased 
in 1944 and never been used. All in excellent condition and 
priced reasonably. For full information write: Harkey Can- 
ning Co., Hicksville, Ohio. 


FOR SALE—1 FMC Continuous Vegetable Peeler; 1 Sterling 
Vegetable Peeler; 1 American Kitchen Vegetable Peeler (com- 
mercial model), all without motors; 1 nine-pocket Ayars Bean 
and Tomato Filler for No. 2 cans, like new; 1 Monitor Bean 
Cutter; 1 Straight-line Hand Pack Filler for No. 2 cans suitable 
for filling beans, diced carrots, potatoes, kidney beans, ete. 
stainless steel contact parts; 1 Electric Hoist 1500 Ib. capacity 
220 V. 3 ph. 60 cy.; 1 Chisholm-Ryder Pregrader for beans, 
grades 1, 2, 3’s together, 4’s and over tailover, like new (brand 
new 1947) ‘with motor ready to run; 20 Root Hand Cran ik type 
Vegetable Dusters for dusting beans, tomatoes, etc., used once, 
good as new; 3 Niagara Dri-Fog Crop Dusters cart type, 2-4 
row, 1-6 row; 1 four-station all metal Box Maker for making 
up No. 2 cartons. All above priced for quick sale. Hungerford 
Packing Co., Inc., Hungerford, Pa. 


FOR SALE—1 Burt Labeling Machine for #2 and #2% 
cans, in perfect condition. B. G. S. Jourdan & Son, Darling- 
ton, Md. 


THE CANNING TRADE - May 24, !9% 
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FOR SALE—MACHINERY—Continued 


“FOR SALE—Boilers. 120 H.P: Firebox complete with fit- 
tings; also Cookers, open and close type; Crates; ete. Guaran- 
teed for immediate — E. MecLauchlan & Sons, 209 N. 
2th St., Richmond, 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No, 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—1-14’ x 50” Retort, Horz., 1-20’ x 50” Re- 
tort, Horz.; 4-6’ x 42” Retorts, Vert., with controls; 120 - 42” 
4&5 Tier Cooking Crates; 2 Wheeler Whole Grain Corn Cut- 
ters; 3 Tue Whole Grain Corn Cutters; 5 Tuc Huskers; 1-16’ x 
18” Steel Conveyor; 1 Bean Scalder 1 Cone Rod Corn Washer; 
1-5 pocket Ayars Tomato & Bean Filler; 2-5 pocket Hansen 
Pea & Corn Fillers; 1 A-B Continuous Cooker or Cooler, 700/2 
or 2% can cap.; 2 Townsend Bean Cutters; 2 Chisholm Bean 
Snippers; 1 Steel Tomato Scalder; 500’ “wooden pallet” Corn 
Conveyor. Contact: J. L. Noell, Mt. Airy, Md., Phone: Mt. 
Airy 302. 


FOR SALE—38 Closed 40 x 72 Retorts; 2 Open 40 x 72 Re- 
torts; 1 Robins Steam Hoist. D. E. Winebrenner Co., Han- 
over, Pa. 


WANTED—MACHINERY 


GET MORE for your surplus equipment. ‘List it with our 
bureau and sell directly to the next user. 50,000 manufacturers 
get our offerings regularly. They need such units as Labelers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. For quicker action and better price 
send full details and your price to: Equipment Finders Bureau, 
6 Hubert St., New York 138, N. Y. 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 480, The Canning Trade. 


WANTED—Can Labellers, Burt, Knapp or Kyler. Adv. 481, 
The Canning Trade. 


WANTED—Tue Huskers, Tuc Cutters, Tuc ‘Cleaning Equip- 
ment. Not interested in models over 10 or 12 years old. Give 
serial numbers. Adv. 47152, The Canning Trade. ie 


WANTED—One Peerless or Ayars 6 or 8 valve Filler and 
Syruper, to be used for adding juice to #2 cans (307 x 409) 
containing whole tomatoes. Adv. 4861, The Canning Trade. 


FOR SALE—SEED 


FOR SALE—Green Bean Seed. 1200 pounds Landreth String- 
less Tenderpod Ferry Morse stock; and 2400 pounds Tender- 
green Woodruff Stock; all 26e McAllen. L. H. Moore Canning 
Co. P. O. Box 1711, McAllen, Tex. 


— 


FOR SALE—FACTORI ES 


FOR SALE—Small fruit and vegetable Canning Plant nt in 
South Georgia, Compiecte lines for turnips, white potatoes, 


pineapple pears and sweet potatoes. 500 to 600 cases a day 
capacity. Labor and raw material supply the best anywhere. 
Exception ally well equipped; large warehouse and low rent. 
Very re: sonably priced. This is really a “honey”. Purely per- 
sonal reasons for selling. Adv. 4863, The Canning Trade. 


‘SALE - — PLANTS 


FOR Two 1 million dependable field- 
frown Re vtgers and rl a State varieties. Available last week 
in May. P.M. C. Co., Ine., Swedesboro, J. 


THE CANNING TRADE - May 24, 1948 


FOR SALE—Ten million field grown Tomato Plants, grown 
from good seed, sowed in rows and cultivated and sprayed for 
blight disease, ready by May 10 and continue through June 15. 
Varieties: Rutger, Marglobe and Stokesdale, $3.00 per 1000 
express charges collect. Nice Cabbage plants, Copenhagen, 
Golden Acre, Wakefields, Flat Dutch and Ballheads, $2.50 per 
1000 express collect. Potato, Cuban Yam and Nancy Hall, 
$4.00 per 1000 express collect. Farmers and canners try out 
plants for a good crop. We can load your truck at our farm, or 
ship direct to you by express. All plants packed with wet moss 
to roots. Quick service guaranteed. Harvey Lankford, Frank- 
lin, Va., Phone: 81731. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers. Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 
to: Nurnberg Thermometer Co., 124 Livingston St., Brooklyn, 
N. ¥. 


PINEAPPLE CANNERY INVESTMENT OPPORTUNITY 
—Limited group now organizing to build new pineapple cannery 
in Cuba. Experienced American management. Low taxes and 
low cost labor. Write: American Pineapple Co., Apartado 32, 
Colon, Matanzas, Cuba. 


WANTED—Black Beans, Bountiful Beans, Dried Peas. Send 
samples, stating quantity. Hershey Co., 189 Washington St., 
New York 7, N. Y. 


SITUATIONS WANTED 


POSITION WANTED—As Sales Manager or General Man- 
ager of a canning plant located in the West. Young, energetic, 
capable and fond of work. Twenty years experience in both 
production and sales of specialties and general line of fruits 
and vegetables. References. Adv. 4856, The Canning Trade. 


POSITION WANTED—Do you need a Plant Manager? I 
am 34 years old. Personnel, factory, production Manager. 
Know. plant management from top to bottom. Married, three 
children. Operated $1,000,000 a year factory. Familiar with 
Sauer Kraut, Preserves and kindred food lines. If you need a 
man that can take charge of sales force, either brokers or 
specialty men, I am ready to make a change. J. S. McKenney, 
Valley View, Tex. 


POSITION WANTED—By Executive type, in food process- 
ing plant. Experienced in packing shad, tomatoes, jam and 
jellies. College graduate, cost accountant, industrial engineer. 
Wires accepted. Adv. 4862, The Canning Trade. 


POSITION WANTED—By Production Manager, who will 
locate anywhere, or travel; accustomed to hard work actually 
in the plant; is available at once. Adv. 4864, The Canning 


HAMPERS 


Hampers treated with 
“PLASTEX HAMPER SOLUTION” 
available upon inquiry 
BRIDGETON NEW JERSEY 
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Prepare For Harvest Now ! 


Take no chances 


USE THE BEST 
prices submitted upon request 


RIVERSIDE MANUFACTURING CO. 


MURFREESBORO NORTH CAROLINA 


CORRUGATED 


BOXES 


Phone: Curtis 0270 


SOLID FIBRE 


THE EASTERN BOX COMPANY 
East Brooklyn P. O. BALTIMORE, MD. 


ATTRACTIVELY DESIGNED 
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LITHOGRAPHING Co.INC. 
GAMSE BUILDING. BALTIMORE,MD. 


SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


THE QUESTION 


Plane Passenger—“Have I got time to call up my 
wife and say goodby ?” 

Airport Attendant—“I wouldn’t know. It all de 
pends upon how long you’ve been married, sir.” 


Wife—“How do you like my new evening gown?” 
Husband—‘“All right. But why don’t you crawl 
into it a little farther.” 


A fair social worker was visiting a prison. 
questions were somewhat flat and pointless. 

“Tell me, my good man, was it your love of drink 
which brought you here?” 


“Cripes, no, lady—you can’t get nothin’ like that in 
here!” 


Her 


McTavish called at the head office of his bank and 
asked to see the general manager. 


“Have you a card, sir?” he was asked. 


“Ave, I have that,” replied the Scot, “but first let 
me see if your hands are clean.” 


“Men are taller in the morning than at night,” says 
a professor. And sometimes they’re awfully short at 
the end of a month. 


MEMORIES 


Jones met his ex-wife at a cocktail party. After a 
few good drinks, he suggested that they have another 
try at marriage. 

She: “Try wedded life with you again? Over my 
dead body.” 

He: “Hell, you haven’t changed a bit, have you.” 


What becomes of a baseball player when his eyes 
go bad? 
Don’t forget that all umpires were once players. 


MORRAL CORN 


Either Single or Double Cut 
MORRAL COMBINATION 
CORN CUTTER 
For Whole Grain or 
Cream Style 
MORRAL DOUBLE CORN 
HUSKER 
With Steel Husking Rolls 
The fastest and easiest adjusted 
machines manufactured 
Write for Catalog and 
further particulars 


Ber] 
Chis 
Foor 


MORRAL BROTHERS, INC., Morral, Ohio 


THE CANNING TRADE May 24, 1948 


Berlit 
Chist 
P. 
BL. 
Berl 
Chisl 
Scott 
CA 
BO 
F.H 
Burt 
Chis! 
Food 
A. K 
Burt 
Chis! 
Food 
Food 
oo Food 
Chis 
Foor 
at 
am 
Sinc 
Uni 
nit 
: Chis 


t 


WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


~~ GENERAL FACTORY EQUIPMENT 


ENTS for Machinery Mfrs. 
ys Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. We 
Food Machinery Corporation, Hoopeston, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K, Robins & Co., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 
United Co., Westminster, Md. 


ILER ROOM SUPPLIES. 
iT Benson Co., Inc., Baltimore, Md. 
Carey Machinery & Supply Co., Balto. 2, Md. 
¢. A. Kries Company, Inc., Baltimore, Md. 


BOXES (Metal), LUG, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Charman Company, Berlin, Wis. 
Chisholm-Ryaer Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md 
Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


CLOCKS, Process Time. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


COILS, Cooking. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


CONVEYORS AND CARRIERS. 
L. A. Benson Co., Inc., Baltimore, Md. 

tlin Chapman Company, Berlin, Wis. 
Central Machine Works, Tne., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 
Sinclair-Scot! Co., Baltimore, Md. 
United Co., Westminster, Md. 


CONVEYOR BELTS, Cloth, Rubber, Wire. 
L.A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
la Porte Mat & Mfg. Co., La Porte, Ind. 
A. K. Robins & Co., Baltimore, Md. 


CONVEYORS, Hydraulic. 

erlin Chapman Company, Berlin, Wis. 
Chisholm-H y der Co., Niagara Falls, N. Y. 
Scott Viner Co., Columbus, Ohio 
inclair-Scoti Co., Baltimore, Md. 


COOKERS. Continuous, Agitating. 
Berlin Charp:nan Company, Berlin, Wis. 
isholm-Hyder Co., Niagara Falls, N. Y. 
Machinery Corporation, Hoopeston, Il. 
amilton Cooper & Brass Works, Hamilton, Ohio 
»K. Robins & Co., Baltimore, Md. 


THE CANNING TRADE 


May 24, 1948 


COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


CRANES AND HOISTS. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


CUTTERS OR CHOPPERS. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
Urschel Laboratories, Inc., Valparaiso, Ind. 


ENSILAGE STACKERS 
F. Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Edward Renneburg & Son, Baltimore, Md. 
A. K. Robins & Co., Baltimore, Md. 


FACTORY TRUCKS. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


FILLING MACHINES, Can. 
Berlin Chapman Company, Berlin, Wis. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Rohins & Co., Baltimore, Md. 


KETTLES, Process, Retorts. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 


MIXERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind 


POWER PLANT EQUIPMENT. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin omen Company, Berlin, Wis. 
Carey Machinery & Supply Co., Balto. 2, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin ee Company, Berlin, Wis. 
Carey Machinery & Supply Co., Balto. 2, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


SIEVES AND SCREENS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

SPEED REGULATORS. 
L. A. Benson Co., Inc., Baltimore, Md. ~ 
Berlin Company, Berlin, Wis. 
Carey Machinery & Supply Co., Balto. 2, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


VACUUM PANS. 


Hamilton Copper & Brass Works, Hamilton, Ohio 
- H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 

Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 

Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 


CAN MAKERS’ MACHINERY 


Lima-Hamilton Corp., Hamilton, Ohio 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CORN CUTTERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Baltimore, Md. 

United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


CORN SHAKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
Morral Bros., Morral, Ohio 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 
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CORN WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Baltimore, Md 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 


A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Hy Hoopeston, IIl. 


F. H. Langsenkamp Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md 
Scott Viner Co., Columbus, Ohio 
United Co., Westminster, Md. 


CLEANERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 


A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Il. 


A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
Scott Viner Co., Columbus, Ohio 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


Sinclair-Scott Co., Baltimore, 
United Co., Westminster, Md. 
WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, II. 


A. K. Robins & Co., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


F. H. Langsenkam ., Indianapolis, a 
A. K. Robins & Baltimore, id. 
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WHERE TO BUY — Continued 


SNAP BEAN MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ih 
A. K. Robins & Co., Baltimore, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SNIPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


PEELING KNIVES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


PEELING TABLES, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


SCALDERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


JUICE EXTRACTORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

A. K. Robins & Co., Baltimore, Md 


JUICE HEATERS. 


Berlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 

Hamilton Copper & Brass Works, Hamilton, Ohio 
. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Phillipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


KETTLES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, II). 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Phillipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il, 
F. H. Langsenkamp Co., Indianapolis, Ind. 

. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 
Jersey Package Co., Bridgeton, N. J. 
Planters Mfg. Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N \. 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Cuning 
The Almanac of the Canning Industry 


BOXES, Corrugated or Solid Fibre. 

Eastern Box Company, Baltimore, Md. 

Robert Gair Company, Inc., New York 17, N. ¥ 
David Weber Co., Philadelphia, Pa. 


CANS, Tin, All Kinds. 


American Can Co., New York Cit 
Continental Can Co., New York Rity 

Crown Can Co., Philadelphia, Pa. 

National Can Corp., Baltimore - New York City. 
Phelps Can Co., Baltimore, Md. 


CLEANING MATERIALS, Methods, Service 
Oakite Products, Inc., New York, N. Y. 


INSECTICIDES. 
Pittsburgh Plate Glass Co., Milwaukee, Wis. 


INSURANCE, Canners. 
Canners’ Exchange, Lansing B. Warner, Chicago 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
R. J. Kittredge & Co., Chicago, IIl. 
Lehmann Printing & Litho. Co., San Francisco 
Muirson Label Co., San Jose, Cal. - Brooklyn, N. Y. 
Piedmont Label Co., Bedford, Va. 
Rossotti Litho. Co., N. Bergen, N. J.—San Francisco 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Rochester, N. Y. 
United States Printing & Litho. Co., Cincinnati, 0 


LABORATORIES, for Analysis of Goods, Etc. 
American Can Co., New York City 
Continental Can Co., New York City 
National Can Corp., Baltimore, Md. 

National Canners Assn., Washington, D. C. 


MANUFACTURING CHEMISTS. 
Chas. Pitzer & Co., Inc., New York City. 


PASTE, CANNERS’. 
Clark Stek-o Corp., Rochester, N. Y. 
Dewey & Almy Chemical Co., Cambridge, Mass. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


SALT. 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 


SEEDS, Canners’, All Varieties. 


Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 

Chas. C. Hart Seed Co., Wethersfield, Conn. 

D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, Ia. 

Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ill 

F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEEDS, PEA AND BEAN. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, III. 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED, TOMATO. 
Associated Seed Growers, Inc., New Haven, Conn 
Corneli Seed Co., St. Louis 2, Mo. 
Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 
WAREHOUSING AND FINANCING. 


Terminal Warehouse Co., Baltimore, Md. Y 
Tidewater Field Warehouses, Inc., New York, N. ': 
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sur STANDARDIZED 


Whether it’s citric acid, tartaric acid or cream of tartar, food processors 
who use Pfizer products have a way of standardizing. They know that 
the Pfizer seal of quality identifies a combination of purity and uni- 
formity that is consistently provided year after year. 
PFIZER CITRIC ACID 


At Chas. Pfizer & Co., Inc., citric acid has had a significant history. In 1923, 
after many years of intensive research, Pfizer first placed on the market 
citric acid prepared by a new natural process — a vegetative fermenta- 
tion of sugar. 


PFIZER TARTARIC ACID 


Behind every shipment of Pfizer Tartaric Acid is the specialized 
knowledge of the first manufacturer of tartaric acid and its deriva- 
tives in America. And, what is perhaps even more important, 
Pfizer still leads in the production of these products. 

PFIZER CREAM OF TARTAR 

This acid potassium salt of tartaric acid contains no water of 
crystallization. As a result it can be incorporated in dry pow- 

ders without causing caking. Its limited solubility, espe- 

cially in cold water, makes it valuable as a leavening agent. 

Please address all inquiries to Chas. Pfizer & Co., 

Inc., 81 Maiden Lane, New York 7, N. Y.; 444 
West Grand Ave., Chicago 10, Ill.; 605 Third St., 
San Francisco 7, Calif. 
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sweet corn 


excellence... ROGERS 
ee matures in 89 to 90 days. Ears 


tee ome F —8 inches, largely 14-16 rowed, larger 
dl than Golden Cross. Good quality. Plants 8 
‘wo sfeet, sturdy; ears higher than Golden Cross, slightly 


longer shanks. An excellent new hybrid 


which in all trials outyielded Golden Cross. 


ROGERS BROTHERS SEED COMPANY | 
308 West Washington Street © Chicago 6, Illinois { 


Peas Seane Sucet Com 


SEVENTEEN ROGERS PLANTS THE NATION 
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